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DENOMINATOR DRESSED HOG SPECIALISTS 


WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
Cou CED hogs, and also a PRODUCT ADVANTAGE over 


Tree Soo a competitor who purchases shipped-in carload 
Lae lots of green pork cuts. 


LONG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt IRVIN A. BUSSE, Sr. 
MPR STER 9-3113 Slaughterer con put up Dressed Hogs substan- 
tially cheaper than a Slaughterer who has to 
have live hogs shipped-in and suffer consider- 
able tissue shrink, as well as death losses and bruising in transit. 
THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to suit 
the Buyer's own peculiar requirements but also because they are fresher, since they have 
been encased in the carcass during shipment and protected from the exposure and deteriora- 
tion to which Cuts shipments are subjected. 
A TELEPHONE CALL TO US will not only give you the broadest possible coverage of all 
Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 





OUR CREDO 


To constantly strive to divide, equitably, between Buyer and Seller, through 
the Busse Denominator Pricing Method, the economic savings and advan- 
tages inherent in the shipping of Dressed Hogs, instead of Live Hogs or Cuts. 


IRVIN A. BUSSE, Jr. 


Write us for complete information and 
your handy size permanent personal 
copy of the BUSSE BASIC DRESSED 
HOG DENOMINATOR SCHEDULE. 


BUSSE 
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GLOBE sv 
WORK PLATFORMS 


(Elevating and Stationary) 


featuring Grip-Strut Safety Grating, pro- 
vide an ideal safety stand for all meat pack- 
ing operations: around saws, work benches, 
boning and cutting operations, or wherever 
safety is a factor. They are sanitary and eas- 
ily cleaned (can be swept or washed) because 
all vertical surfaces of GRIP-STRUT are 
readily accessible. Non-skid in ALL direc- 
tions, rugged yet light in weight, the adjust- 
able leg shoes allow for raising and lowering 
the platforms and for levelling on uneven 
floors. B.A.I. accepted. Wide range of sizes 


available. Write for full details and prices 
today. 














_ GLOBE No. 10860 


Elevating Platform for back-split- 

’ ting, washing and shrouding cattle. 
Increases production, reducesopera- = == 
tor fatigue and eliminates lost motion. Platform size i 
4’0’x 2’6", height 18” at low point and 62” at high 
Safety Grip-Strut floor, operates from gi air See 
85 to 100 dad 


Platforms shown are 

floored with patented 

Grip-Strut Safety Grat- 

ing, for maximum 

strength with minimum 

weight, providing a posi- 4 

tive NON-SKID surface ; 

under all conditions, in Ss eatin 
one single unit. Globe Ren ye now 


available 
NATIONWIDE" . 
"Teauleg program 


Lhe GLOBE Company 


4000 S. PRINCETON AVE. ¢ CHICAGO 9, ILLINOIS 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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ned se, peppers 


‘Bright-red, flavor-rich CANNON Peppers, is len 
No. 10 cans, are firm, crisp, uniformly diced—pre- 
ferred by leading meat packers. Exclusive CANNON _ 
heavy pack gives you 20% more peppers per case, 
no increase in shipping weight. Save money, buy by 
the pound, not by the case. Play safe—keep a steady 
_ supply. Order now for delivery from 1959 pack. 


Eye-catching green color. Delicious quarter-inch 
cubes, exclusively prepared for meat packers. Crisp, 
slice evenly. In No. 10 cans, ready for instant use. 





Fine selected Manzanilla olives from Spain. Tasty 
and firm. Slice easily in full, round, bright red and epee 


green segments. Packed in No. 10 cans, ready to use. ee 


Increase sales—save time and shipping costs. Order these superior 
meat loaf ingredients from one reliable source: CANNON. Write 
for information and prices. 


SLY Cannon & ton, Incoporaled 


MAIN OFFICE: BRIDGEVILLE, DELAWARE 
Plants: Bridgeville, Delaware » Marydel, Delaware ¢ Dunn, North Carolina 
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The big PLUS in Oakite 


Scalding aid steps up production 
by 26 hogs per hour 


Hog-scalding aids that step up production are an 
economy, not an expense. Example: at one packing 
plant, excessive hair was creating frequent second 
grading of hog carcasses. 

A special Oakite treatment of scald water turned 
the trick! Hogs came through the dehairing machine 
cleaner, whiter, with the prettiest scalding bloom you 
ever saw! Skinning to remove hairy sections was 
kept to a minimum. With no slow-down for dirty 
hogs, the kill rate jumped from 550 to 576 hogs per 
hour—and stayed there. 


The big PLUS in Oakite 


Working with an Oakite expert is like adding a con- 
sulting engineer to your staff. It gives you results 
of the latest research in cleaning. It means an end to 
waste of time and materials. It brings you mechani- 
zation of tedious maintenance tasks. It supplies a 
wealth of experience. It guarantees materials that 
do the job thoroughly, profitably. 

Send for illustrated Bulletin F-7894 or ask your 
Oakite man to tell you more. Oakite Products, Inc., 
20A Rector Street, New York 6, N. Y.- 


Technical Service Representatives in Principal Cities of U. S$. and Canada 


It PAYS to 
use Oakite 


OAKITE 
0 


in our 50th year 
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sell them with 


Curona-developed color, 
flavor and quality... 

and profit from 
Curona-lowered costs 


CURONA 


SODIUM ISOASCORBATE, WALLERSTEIN 


the Wallerstein ascorbate curing aid and antioxidant for 
prepared meat products ... improves color appeal . . . pro- 
tects flavor ... reduces shrinkage .. . shortens curing time 


available in bulk, and as CURONA WAFERS — 
premeasured for accuracy, avoiding spillage and over-use 


WALLERSTEIN COMPANY 
Division of Baxter Laboratories, Inc. 
Wallerstein Square, Mariners Harbor 
Staten Island 3, New York 


Please send FREE working samples of: : 
(1 CURONA POWDER (0 CURONA WAFERS 


LL | 
COMPANY. 
ADDRESS. 


WALLERSTEIN COMPANY Division of Baxter Laboratories, Inc. 
Wallerstein Square, Mariners Harbor, Staten Island 3, New York 








TAKATABS 


THE 
CONVENIENT 
WAY TO USE 

SODIUM 
ERYTHORBATE” 


IN MEAT 
PROCESSING 


ACCURATE 
MEASURE 


DISSOLVES 
QUICKLY 


Takatabs are the leading effervescent erythorbate tablet 
used in the industry. They are produced under rigorous 
product control for quality and content. Takatabs dis- 
solve rapidly, yet do not break during shipment and han- 
dling. In-plant studies have shown that Takatabs offer 
the following advantages: 


ACCURATE — premeasured, uniform addition of erythor- 
bate. CONVENIENT -— easy to handle, no paper to tear or 
dispose of, no handling of drums. ECONOMICAL — elimi- 
nates waste, errors, spillage and use of excess amounts. 
FAST — dissolves quickly, eliminates mixing and need for 
stock solutions. TIME SAVI)NG— eliminates weighing and 
handling. VERSATILE — solution can be used in comminuted 
products, sprays and curing pickle. QUICK DELIVERY — 
from the Takamine warehouse nearest you. 

Write our Technical Service Department for Bulletin TL-400 


*sodium isoascorbate 


It will TASTE better, LOOK bettér, SELL better 
with Takamine Products. 


< TA 4 A Aa ] n E Y Miles Chemical Company 








division of Miles Laboratories, Inc. 
Clifton, New Jersey 
phone PRescott 9-4776 or TWX PAS-78 


Cpronounce it 
Tack-a-ME-nee) 
9TAK-10 
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‘ 33-1/ 5% more capacity...24" and 30" heights” 


in this new rectangular, mobile under-counter type 


by WEAR - EVER)” 





RUBBER BUMPER 


SWIVEL CASTERS 


bber, bal 


} type t 


lity 


WEAR-EVER FEATURES 
FOOD HANDLING ITEMS 
FOR EVERY NEED 


TALON Make lisial mee lalcenialsi a 





We've “squared away” the conventional round container, 
to give you 14 more carrying and storing capacity, in com- 
parable over-all size. Think what this can mean to you in 
faster handling, fewer refills, greater utility. 

Quality’s the same, of course, as in all Wear-Ever Alu- 
minum food handling items. Extra hard-wrought dent and 
sratch resistant alloy. Seamless construction. Smoothly 


WEAR-EVER 
ALUMINUM 
UTENSILS 


WEAR-EVER ALUMINUM, INC, 
WEAR-EVER BLDG., NEW KENSINGTON, PENNSYLVANIA 
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WEAR EVER 


a 
mes Par 


HINGED COVER 


tolle tal ofela an; 


7. i) 1) CAPACITY 


OVER-ALL HEIGHT 





fala 


OUTSIDE DIMENSIONS 


rounded, easy-to-clean inside corners. Sanitary flared rim. 
Naturally, we’ve designed this new container for a per- 
fect fit under your standard cook’s and baker’s work tables 
—same as the round type. \ 
Like to see a sample? Pick up the phone and ask your 
Wear-Ever man to wheel one over. Or send coupon for full 
details on our complete food handling line. 


Ask us about our special equipment to your specifications. 


eeeeeeeeceeeeeeeeeeeeeeeeeeeeeeseeeeeeee ee & 
7 ~ . ad 

Wear-Ever Aluminum, Inc. 

305 Wear-Ever Bldg., New Kensington, Pa. 

GentLeEMEN: I'd like to know more about your new rectangular under- 

counter bin. 


(] Send me your catalog. [0 Have your representative see me. 


WHAM... Kicdicccetacctonccsnaeseuees cesar beneteyensaeareoemessves 


WEG oss nok sin dhe ee cades tp ah Shea eegee eee eeene 
Fill in, clip to your letterhead and mail today. 
NEW ITEM! Wear-Ever’s new Metal Scouring 


Cloth. Won't scratch, won't mar, far outlasts ordinary 
scouring cloths. At your dealer’s. 





eeeeeeeseeeeveeeeeeeeeeeeeeeeeeeeaeeees 
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0 Now No.1 symbol in 
meat selling 
circles 


American Lamb Council Continuously 
Promotes LAMB Sales for You! 


This is the symbol of the American lamb produc- 
ing industry. It represents the united effort of 
American producers to increase the consumer de- 
mand for lamb across the nation and simultaneously 
increase the supply and general availability. 


The country’s lamb producers recognize their new 
responsibility: To furnish our nation with the 
world’s finest lamb, and in adequate quantity. You, 
the processor and the retailer, have an equal share 
in this responsibility. You are the vital distributive 
channels through which lamb must move before it 
goes into consumption. 


Through sound, orderly marketing, merchandis- 
ing and promotion, the retailer, the processor and 


the producer will each benefit from the high profit 
potential that lamb offers. 


The past three years have shown marked improve- 
ment in distribution and sales of lamb. Through con- 
sistent promotion, recipe-advertising and education, 
the old problems of the lesser-known cuts are being 
corrected. The general availability of lamb in major 
markets has improved substantially. Production is 
on the increase. Lamb meat is destined to become 
a more important part of the American diet. 


Progressive packers and retailers are gearing-up 
to take advantage of this new potential. Let it 
work for you! 


T-13-59 


Year’s Greatest Promotion 


SEPT. 
15-30 


NATIONAL EAT-LAMB WEEK 


This full color newspaper page will appear in major U.S. markets in 
mid-September. Together with heavy schedules of supporting radio and 
television announcements, this offers the retailer one of the greatest Lamb- 
Sale opportunities of the year. For special National Eat-Lamb Week 
poster kit, write LAMB, 18 E. Second Avenue, Denver 3, Colorado. 


American Lamb Council, Denver, Colorado 
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ADAPTABLE to a wide 


ange of operations 


The Townsend Model 35A Pork-Cut 
Skinner is an all-around machine which 
lowers skinning costs, increases yield 
on all pork cuts — hams, picnics, bellies, 
shoulders, hocks, jowls, and backs. 

With the addition of any of the 
attachments described here, it can 
perform several operations in only one 
time through the machine. 


3 ATTACHMENTS: 


| Townsend Model 46A Ham Fatter 


This new improved model does an outstanding 
job of removing just the right amount of 
excess fat from a ham while it is being skinned. 
Prevents scored hams. Gives uniform bevelled 
collar line. Eliminates draw knife. Any small 
amount of finishing can be accomplished 

with a straight knife. 


? Townsend Model 30A Automatic 
Feeder and Slasher 


Slashes jowls at the same time they are 

being skinned. Feeds cut automatically. Works 
equally well on fatbacks and plates which are 
to be processed into sausage or rendered. 


3 Townsend Model 38A Liver Loaf 
Fat Attachment 


While the fatback is being skinned, this 
attachment produces machine-cut fat of uniform 
thickness for covering liver loaf and various 
prepared meats. May be used in combination 
with the Townsend Model 30A Automatic 

Feeder and Slasher. 


Write for further information 


IOWw M N | ENGINEERING COMPANY 
2421 Hubbell Avenue, Des Moines, Iowa 
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You don’t have to consult a French chef for the 
secret of making a good food product taste better. 
Simply start using Merck MSG. Merck is your 
new basic source for this flavor-enhancing in- 
gredient. Merck’s technically advanced manufac- 
turing process assures dependable delivery in the 
quantities you require. Rigid quality-control pro- 


cedures provide lot-to-lot uniformity of mono- 
sodium glutamate 99+% pure. And Merck’s Food| 
Research and Technical Service Staff stands ready 


to help you at all times. Get complete information } 


on how Merck MSG can add the gourmet’s touch |) 
to your products by contacting your nearest Merck f 
Sales Office or writing directly to Rahway. F 


- 





—a product of MERCK 


MERCK & CO., INC., RAHWAY, NEW JERSEY 


© Merck & Co., Inc. 
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...time, you get the same unit package weight by slice count with 


VISKING Fibrous casings 


VISKING Fibrous casings for large sausages and loaves in wire cages give uniform 
slices end to end. Simplify operation. Reduce end waste. Handling made easier. 


VISKING Fibrous casings give you faster, tighter stuffing —under greater pressure. 
Product is firmer. Air and jelly pockets are reduced to a minimum. Surfaces are 
super-smooth. 


VISKING Fibrous casings used with VISKING’s new TITE-PRESS for boneless 
cooked hams reduces cost. Increases shelf life. Speeds sales at the self-service counter. 


VISKING Fibrous casings are uniform in diameter. 


VISKING COMPANY 


DIVISION OF CORPORATION 


6733 West 65th Street, Chicago 38, Illinois 


In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 
VISKING, TITE-PRESS and UNION CARBIDE are trademarks of Union Carbide Corporation. 
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A Trip to the Zoo 


A good many publications carry a “silly 
summer season” editorial each year, and we 
base our own 1959 entry on a couple of news 
tid-bits about the meat (?) business. 

For the courageous packer, with enterprise 
and an itch to travel, it appears that there 
might be an opportunity to build a rewarding 
trade with Communist China. Wealthy Chi- 
nese—and this probably means Communists 
with “scratch”—still have a yen for the tonic 
and aphrodisiac qualities supposedly found in 
tiger meat, and are apparently willing to pay 
from $4 to $8 per pound (our own estimates 
based on a 500-lb. cat and a 50 per cent dress- 
ing yield) for the meat that renews youth and 
happiness. 

Four Chinese merchants of Calcutta are re- 
ported to have invested more than $8,000 in an 
expedition to bag tigers in India. They plan to 
can the tiger flesh and ship it to Red China via 
Hong Kong. Word has spread through India’s 
tiger country that the Chinese are willing to 
pay up to $1,000 for a freshly-killed, average 
size felis tigris, and up to $1,500 for a Prime 
grade specimen. 

Our other item is a domestic one with for- 
eign overtones. 

Philadelphians have apparently lost an op- 
portunity to eat some of the “hoppiest” sau- 
sage ever made, due to the eagle-eyed work 
of the Pennsylvania Department of Agricul- 
ture. (Some belittlers will say no city could 
need it more.) It seems that late in May the 
Department intercepted about 6,000 Ibs. of 
“edible Waroo venison” (kangaroo, to you), 
consigned to a state-inspected Philadelphia 
sausage manufacturing concern. 

The importation of the Australian meat (?) 
presents something of a problem (see page 39) 
since the U.S. Meat Inspection Division points 
out that it has no responsibility for foreign 
products other than those derived from cattle, 
swine, sheep, goats and horses. The Food and 
Drug Administration, on the other hand, ac- 
knowledging that it has passed upon the entry 
of such exotic foods as ants, grasshoppers and 
snake meat, admits that it has no standard of 
wholesomeness for kangaroo. 

The twin morals of this editorial are these: 1) 
Sex is here to stay, even in Red China, and 
2) Someone lost a good opportunity to capital- 
ize on “Waltzing Matilda” as a trademark. 


News and Views 





_ service At A Profit’’ will be the theme ofthe 54th annual 


meeting of the American Meat Institute from the formal 
opening at 10 am. Friday, September 25, to the closing 
session at noon Tuesday, September 29. The: convention 
will be in the Palmer House; Chicago. Pork and beef ses- 
sions are scheduled for the opening day. The sausage 
session will begin at 9:30 am. Saturday. Topics and 
speakers will be: “Management, Sausage and Profits,” Rob- 
ert Redfearn, president of Redfern Sausage Co., Atlanta, 
Ga.; “The Sausage Industry—Quality Conceptions and 
Quality Requisites,’ Herbert Rumsey, jr., executive vice 
president of Tobin Packing Co., Inc., Rochester, N. Y., 
and “What’s New in Research and Quality Control” by Dr. 
D. M. Doty, director of AMI scientific research activities. 
W. Ray Swanson of John Morrell & Co., chairman of the 
AMI sausage committee, will moderate. 

On Monday and Tuesday, two economists will join with 
panels of retail food and meat packing executives in dis- 
cussions of industry services to the retailer, how they can 
be improved and how the meat industry can provide this 
service at a reasonable profit. The economists are Dr. Ed- 
ward Brand of Michigan State University and Dr. Herrell 
DeGraff of Cornell University. “Problems of Meat Distri- 
bution: The Retailer’s View” will be discussed by a panel 
of retail executives following Dr. Brand’s talk on Monday 
morning. Panelists will include: Wayne Bartley, meat buy- 
er, Hinky Dinky Stores Co., Omaha; Richard Gromer, pres- 
ident, Gromer Supermarkets, Inc., Elgin, Ill., and Joseph 
Foy, general manager, Spartan Stores, Inc., Grand Rapids, 
Mich. AMI chairman George W. Stark, president of Stark, 
Wetzel & Co., Inc., Indianapolis, will be the moderator. 

The industry’s views on “Problems of Meat Distribution 
and Merchandising” will be presented Tuesday morning by 
panelists George L. Heil, jr., president, Heil Packing Co., 
St. Louis; G. O. Mayer, executive vice president, Oscar 
Mayer & Co., Madison, Wis., and F. J. Townley, vice presi- 
dent, Swift & Company, Chicago. Presiding will be Hugo 
Slotkin, president and board chairman of Hygrade Food 
Products Corp., Detroit, and an AMI director. Following the 
Tuesday morning panel, Dr. DeGraff will sum up the ses- 
sions on distribution and merchandising. 


Despite Opposition by the U. S. Department of Agricul- 


ture and the American Farm Bureau Federation, the House 
agriculture subcommittee on livestock and feed grains this 
week approved the bill (HR-8394) by Rep. Earl Hogan (D- 
Ind.) to provide incentive payments to producers who mar- 
ket lightweight hogs. The bill (discussed at length in the 
NP of August 8, 1959) was amended slightly to provide for 
payments to those marketing hogs of not less than 175 
Ibs. nor more than 190 lbs., instead of the original 180 to 
200 lbs., to assure that prices would not fall below $14 
per cwt. Assistant Secretary of Agriculture Marvin L. 
McLain and Frank L. Woolley of the Farm Bureau tes- 
tified that the added income would stimulate hog pro- 
duction. Rep. Hogan and John Baker of the National 
Farmers Union testified in support of the bill. 


St. Joseph, Mo., and 18 meat packing and other industrial 


companies have been ordered by Arthur S. Flemming, Sec- 
retary of Health, Education and Welfare, to stop dumping 
untreated wastes into the Missouri River. The cease-and- 
desist order directs the city and the companies to place into 
operation by June 1, 1963, “proper, adequate and effec- 
tive municipal and industrial sewage and waste collection, 
treatment and disposal facilities.” Flemming estimated the 
cost to the city and companies at $6,000,000. 


T is within the realm of possibility that we may be 
eating steaks and chops in the future from animals 
that have been “sound-selected” and “sound-graded.” 

The perfection of sonar by the U.S. Navy was one of 
the major developments that helped in turning the tide 
of victory toward the Allies in World War II. Since that 
time, sonar has become a necessary item of equipment 
in seagoing vessels to detect and prevent collision with 
other surface ships or icebergs on the world’s water- 
ways. However, this same principle today shows prom- 
ise for measuring fatness and leanness in meat animals 
as well as carcasses. 

In principle, intermittent pulses of sound waves are 
sent out through a medium much the same as lead 
bullets of a definite size can be fired intermittently by 
an automatic rifle. Whenever the sound pulses strike a 
surface or an object differing in density from the medi- 
um through which the sound waves are traveling, some 
of the waves are reflected by the surface and, conse- 
quently, return to the source. 

Electronic devices at the point of origin are used to 


Sound Waves Can Be 


Used for Measuring 


Fatness and Leanness 


In Animals and Meat 


By A. M. PEARSON and J. F. PRICE 
Department of Animal Husbandry 
Michigan State University 

East Lansing, Mich. 


detect the reflected waves. By measuring the time re- 
quired for the waves to pass from the generator to the 
reflecting surface and back to the point of origin at a 
known speed, the distance from the point of origin to 
the reflecting surface can be measured. 

Electronic equipment has been developed whereby a 
picture of the distance is actually developed upon an 
oscilloscope in much the same way as your television 
screen develops a picture when it has been properly ad- 
justed and tuned. 

Following World War II, medical research scientists 
recognized the possibilities of ultra-sound waves, or 
ultrasonics, in detecting cancer and tumors in the hu- 
man body. Certain diseased tissues have also been ef- 
fectively destroyed by focused ultrasonic energy with- 
out resorting to surgery. 

Medical researchers at the University of Colorado 
designed a “somascope” or “body scope” to produce a 
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cross-sectional picture like that of x-rays, only with 
greater clarity and more detail. This is possible since 
only part of the sound waves is reflected when the 
density changes, while others continue on until another 
barrier or density change occurs before being reflected 
to the point of origin. 

Ultrasonic detectors of various types are being used 
widely in testing various metals for structural sound- 
ness or flaws. Flaws or cracks in heavy metal castings 
are readily detected; consequently, the principle of 
ultrasonics is widely used in the field of applied me- 
chanics. Removal of metal forgings with weak spots or 
flaws can be readily accomplished by the use of such 
testing devices. 

The beam reflection units designed for testing steel 
or other metals have been generally used for measur- 
ing fat thickness or muscle and bone structure in meat 
animals. However, scientists at the Colorado Agricul- 
tural Experiment Station have used the “somascope” to 
measure fat thickness in cattle. 

Fat thickness in hogs and cattle can be measured with 


SCIENTISTS of the USDA Agricultural Research Service | 
working at Beltsville, Md., test an ultrasonic device for | 
measuring backfat on a live hog. William T. Platt places | 
the crystal probe on the hog’s back. A reading of back- | 
fat thickness is taken from the oscilloscope of the device | 
by Eugene K. Johnston. Equipping the scope with a cam- | 
era makes it possible to record the animal's tissue depth | 
photographically for the purpose of future reference. | 


such ultrasonic devices, and considerable research is | 


now underway in that regard. The various layers of 
connective tissue in the fat and lean of hogs can be 
“visualized” on an oscilloscope showing the ultrasonic 
echos. The sensitivity of the method is such that every 
tissue layer produces a “blip” or reflection peak on the 
oscilloscope. Since the heavier layers of connective tis- 
sue produce larger reflection peaks, it is possible to 
differentiate the structures. 

Backfat thickness in live hogs can be measured with 
ultrasonics and the technique may become useful in 
selection of leaner, meatier hogs for breeding purposes. 
Results to date by a number of research workers 
would indicate that agreement between the ultrasonic- 
ally measured fat thickness on the live animal and 
actual backfat thickness on the carcass is excellent. 

On the other hand, the live probe method of meas- 
uring backfat thickness is equally reliable and the cost 
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@ RESEARCH in the use of ultrasonics for meas- 
uring fat and lean in cattle and hogs and beef and 
pork is being carried out by the U.S. Department of 
Agriculture and several state experiment stations. 
Workers of USDA Agricultural Research Service at ° 
Beltsville, Md., reported several months ago that 
comparisons of animals measured by ultrasonics be- 
fore slaughter with actual measurements of the 
dressed carcasses show a high degree of accuracy 
for the experimental apparatus. 

If continued tests prove the device’s accuracy, it 
may be helpful in selecting and grading hogs and 
beef cattle before fattening or slaughter. It might be 
used by feeders to separate groups of animals into 
grades to insure proper finish for slaughter, and 
thus improve the uniformity of marketed livestock. 

ARS scientists also see the use of this type of elec- 
tronic device as a great aid in increasing the effect- 
iweness of breeding programs. The increased ac- 
curacy it would permit in the selection of meat-type 
breeding stock would reduce significantly the time 
needed to produce superior lines. 











of the probe is infinitesimal as compared to ultrasonic 
equipment. Thus, the usefulness for measuring backfat 
thickness alone in the hog would appear to offer little 
advantage unless “humane laws” should ultimately de- 
mand cessation of the live probe technique. Unfor- 
tunately, both methods are slow and would appear to 
be too time-consuming for routine buying of hogs and, 
thus, limited to selection of breeding stock. 

The echo sounding method of measuring fat thickness 
on hog carcasses has proven to be quite accurate, but 
it offers little advantage over measurements taken with 
a ruler. It should be possible, however, to develop an 
ultrasonic device which would give average backfat 
thickness and automatically grade the carcasses and 
sort onto rails as they enter the chill cooler. Thus, a 
quick and objective method of sorting hog carcasses 
could be made available for use. It should be pointed 
out that the measurement is much more difficult on 
cold carcasses, and in some cases no readings are cap- 
able of being obtained. 

Actual experimental data show that the ultrasonic 
method will indicate backfat thickness of live hogs ac- 
curately to the nearest 0.1 in. Measurement of fat thick- 
ness on swine carcasses can be predicted by ultrasonic 
probes with similar accuracy. 

Soundings for fat thickness with live cattle generally 
have not proven to be so accurate. However, the de- 
velopment of a different type of transducers (the heads 
which house both the transmitter and receiver) has 
greatly improved the accuracy. Furthermore, new ul- 
trasonic instruments have been developed which are 
proving to be more superior to the older ones and are 
giving greatly improved differentiation. 

So far, we have only mentioned the results of meas- 
uring fat thickness, but perhaps more important is the 
overall effectiveness in measuring both lean depth and 
muscle structure. 

Most of the sources of ultra-sound presently used by 
the metal workers penetrate only about 4 in. of living 
tissue, a factor which results in some uncertainty when 
Measuring deep layers of lean. However, recent im- 
provement in equipment has increased the depth of 
Penetration to the point where we can now go through 
5 to 10 in. of lean. The problem is complex since sound 
travels through fat at about 72,000 ft. per second and 
through lean at only 62,000 ft. per second. Therefore, 
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measurements involving both lean and fat are cer- 
tainly average values and, on animals of greater fat 
thickness, the errors would tend to become greater. 

In spite of the shortcomings in measuring both lean 
and fat thickness, fairly close approximations to rib-eye 
area have been obtained with both hogs and cattle. 

A researcher at Cornell University has recently de- 
veloped a procedure for plotting the rib-eye area and 
fat thickness from ultrasonic readings. The procedure 
makes use of various angles of transmitting the sound 
waves, and then plotting the results on a contour of the 
animal’s back. Although the drawings do not accurately 
reflect the true contour of the rib-eye muscle, reason- 
able agreement has been obtained. 

Medical researchers have been able to obtain a cross- 
sectional picture of the fat muscle and bone in certain 
body parts through the use of the “B-scan” technique. 
This method makes use of a constant-speed, mov- 
able transducer with a water couplant, which gives 
a partial picture of the body parts in cross-section. 

This method is in contrast to the more commonly 
used “A-scan” which only reflects changes in density of 
individual points and does not give a picture of the body 
parts in cross-section. 

To date, little effort has been made to adapt to the 
“B-scan” method in studies on meat animals. However, 
this should be the most useful and complete method 
available for studying muscle size and structure in the 
live animal. 

A look toward the future would indicate that the ul- 
trasonics technique may prove to be one of the most 
useful tools available for measuring muscling in live 
animals. However, its greatest application to the meat 
packer would appear to be in the possible grading and 
sorting of pork carcasses on the basis of weight, fat 
thickness and muscling. 


GIMPA Meeting in Albany Will Feature 
Speeches, Reports and Golf Tournament 


On Friday and Saturday, August 28 and 29, members 
of the Georgia Independent Meat Packers Association 
will convene for their semi-annual meeting at the Radi- 
um Springs Hotel in Albany, Ga., and J. P. Luther of 
Americus, Ga., one of the South’s best-known humorists, 
raconteurs and toastmasters, will speak at a special 
banquet and social hour on Friday night. 

Robert Redfearn of Redfern Sausage Co., Atlanta, 
will discuss his recent tour of European meat packing 
plants and the Meat Trade Exposition in Frankfort, Ger- 
many, on Saturday. 

Another speaker at the Albany meeting will be Paul 
Zillman, director of the department of livestock for the 
American Meat Institute in Chicago, who is expected to 
speak on “The Future of Livestock in the Southeast.” 

Executives and officials from the approximately 50 
member firms of GIMPA will attend the two-day meet- 
ing. More than 100 members, wives and representatives 
of supplier firms are expected. 

Earle Cocke, jr., vice president for civic affairs of Del- 
ta Air Lines and civilian aide to the Secretary of De- 
fense, will present a speech on “The Present Outlook.” 
Frank Thomas of Thomas Packing Co., Griffin, secretary 
of GIMPA, will talk on “The Break-Even Point in Pack- 
ing Plant Operation.” 

A golf tournament (a handicap affair for GIMPA 
members only) is scheduled for Friday afternoon. Sat- 
urday’s all-day program will be devoted entirely to 
business, speakers and reports. 

The Georgia Independent Meat Packers Association is 
now in its fifth year of operation. 
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class over the telephone isn’t 
normal procedure for Ralph 

W. Wells, sr., director of a school for 
retail salesmanship and meat cut- 
ting opened recently by the Louis 
Burk Co., Philadelphia, but it illus- 
trates the keen interest which the 
students take in their “homework.” 
One of Wells’ students (who con- 
sist of independent and chain grocers 
and meat cutters) called him on the 
phone a short time ago and said he 
had a side of lamb and wasn’t quite 
sure how to cut it properly. Here 
was a problem that obviously 


ree a meat cutting 


couldn’t wait until the next class ses- 
sion, so the “professor” guided his 
pupil over the phone throughout the 
entire operation—with success. 
Unlike the meat cutting schools 
conducted by many meat packers 


room equipped with blackboards, 
freezers, boning and cutting tables, 
etc., at a cost of about $1,200. 

Enrollment in the school is open 
to any independent or chain grocer 
wishing to learn meat cutting or to 
any meat cutter desiring a refresher 
course in modern cutting methods. 
Young men interested in entering 
the industry have also been urged 
to enroll; the firm has promised to 
assist them in finding employment 
after completion of the course. 

“This is really the main reason 
for starting the school,” according to 
Dr. Herbert Nussbaumer, president 
of the company. “For some reason 
the grocery and meat industries 
have not been attracting their share 
of young men; they are urgently 
needed.” 

Because of the initial success of 


town areas for several other cooper. 
ative chain stores. 

The school has generated an ip. 
terest far beyond the firm’s expec. 
tations. “It is quite apparent,” ex. 


‘plains Dr. Nussbaumer, “that the 


need for such a school is great, [ 
only hope that packers throughout 
the country will follow our example 
and establish more public serviege 
schools for the good of the industry,” 

As proof of Dr. Nussbaumer’s 
statement, the firm points out that 
20 salesmen from Perloff Bros., Inc, 
sponsors of the Garden Food Stores, 
will begin attending the school as 
soon as the classroom is completed, 

“We are very happy that the 
Louis Burk Co. has started this 
school,” said Earl Perloff, president, 
“Besides our salesmen, we also in- 
tend to send our top executives to 


A ‘Little Red School House’ for Meat Cutters 


across the country, the Burk school 
is not restricted to employes or 
prospective employes. In fact, none 
of the presently enrolled students 
is employed by the firm. 

Perhaps the most attractive fea- 
ture of the school is the fact that it 
is completely financed by the Louis 
Burk Co. as a public service. Stu- 
dents are required to post a $60 
deposit at the beginning of the 12- 
week course. This deposit is re- 
funded at the time they are gradu- 
ated. Absentees are fined $5 per 
class; thus far, in eight weeks of 
classes, there have been only two 
absentees reported. 

The four areas of instruction cov- 
ered by the school are: 1) rough 
cutting—preparation for meat cases 
and retailing to the public; 2) fancy 
cutting—preparation of meat for 
self-service stores and retail promo- 
tion; 3) percentages—dealing with 
the costs of operation and business 
management, and 4) employe rela- 
tions—dealing with the conduct, 
dress and cleanliness of employes 
and new industry trends. 

So rapidly has the size of the 
school increased in enrollment that 
in less than two months the first 
class of 20 students, one day per 
week has jumped to four night 
classes and three afternoon classes 
of 20 each week for a total, thus 
far, of 140 students. And there are 
still more than 100 applicants wait- 
ing to start classes, the firm says. 

In order to handle more than the 
present quota of students without 
interfering with its own meat-cut- 
ting operations, the Burk company 
is presently building a special class- 
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the school, Dr. Nussbaumer and his 
staff are now considering the pos- 
sibility of offering an advanced 
meat cutting school. 

Training in the school, which is 
directed by Wells, a former teacher 
and meat buyer for Chicago’s Inde- 
pendent Grocer’s Alliance chain, is 
achieved through an informal pro- 
gram of practical experience and a 
minimum amount of lecture. After 
watching Wells or another instructor 
explain and show the different cuts 
in a quarter of beef, students pro- 
ceed to the work tables where they 
try to equal Wells’ skill. A class of 
20 is usually divided into two groups, 
each working on a quarter or side of 
beef, in order to give everyone an 
equal amount of practice and indi- 
vidual instruction. 

When not busy with his classroom 
duties, Wells spends as much time as 
possible visiting his students’ stores. 
He begins each of his classes by 
discussing both the good and bad 
features he has observed during his 
surprise visits. 

“These men are really interested 
in learning,” he says. “I can give 
them a tip on improving the eye 
appeal of their meats on Wednes- 
day and find that, by Thursday, they 
have already put it into practice. 
It’s little things like this that make 
a teacher feel he is appreciated and 
doing something worthwhile.” 

Meat cutters enrolled in the school 
at the present time represent a few 
wholly independent stores and mem- 
bers of the Frankford Unity, Garden 
and Quaker Store chains. Negotia- 
tions are also under way for Burk 
to establish similar schools in out-of- 


the school so that everyone may | 
gain a better understanding of the 
meat industry.” 

Following are examples, supplied 
by Burk, which illustrate the rea- 
sons for student enthusiasm in the 
school. Manuel Silverstein and his 
brother have worked in their fa- 
ther’s grocery store in Philadelphia 
for as long as they can remember. 
According to Manuel, they buy large 
quantities of boneless meat and some 
meat by the carcass. Although he 
does some cutting himself, Manuel 
has never had any formal training. 
After completing the Burk course, 
he plans to expand his meat depart- 
ment. His brother will probably 
start the course after Manuel is 
graduated from the school. 

Walter Gulin, 33, handles only a 
limited quantity of boneless meat for 
grinding in his Philadelphia store. 
“T would like nothing better than to 
buy meat by the carcass and start 
making a little profit,” he said, “in 
stead of paying top dollar for bone+ 
less and not getting anywhere.” Gu 
lin is just one of many in the first 
class of 20 (scheduled for graduation | 
this month) who would like 
go on to an advanced school if Burk 
starts one, according to the firm. 

Wells says the reason for the stu- 
dents’ interest in the school is that 
“these men aren’t kids and realize 
that what they learn, or miss, while 
attending these classes could very 
well have a big influence on theif 
profit and loss statements.” 

The Burk company feels that the 
school’s success is proof that the 
need and demand for more such 
schools exist. 
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Federal Grading 


Supervisors Attend 


Refresher Course 


EDERAL meat grading service super- 

visors from different sections of the Unit- 
ed States were students at a three-day train- 
ing session held recently in Chicago. They 
graded various carcasses before and after 
ribbing and compared notes to see how close- 
ly their individual grading approached a uni- 
formity of grade values. 

By means of the actual grading and subse- 
quent seminar sessions, the supervisors hoped 
to eliminate or narrow the differences re- 
flected by subjective evaluation and to 
broaden the objective scope. Part of the sem- 
inar was held in the coolers of Illinois Pack- 
ing Co., Chicago, and several other leading 
independent beef houses handling the top 
grade of beef. 

Photo 1: Watching the brander follow up 
on grading just completed on rail of beef car- 
casses in the Illinois Packing Co. cooler are 
(1. to r.) J. E. Coplin, district supervisor, 
Chicago area, federal grading service, and 
John Baker, information chief, midwestern 
office, USDA. Photo 2 shows national tech- 
nical supervisors who circulate on a country- 
wide basis (1. to r.): E. C. Maxeiner, Z. A. 
Hobbs, Earl Mulderink and Stanley Marrs. 


Photo 3 depicts top Washington adminis- 
trators who attended the training session (1. 
to r.): Francis M. Lee, acting chief, meat 
grading branch; Charles E. Murphey, assist- 
ant chief, standardization branch; W. Ned 
Tyler, chief, standardization branch; R. O. 
Hitz, assistant chief, meat grading branch, 
and John Pierce, deputy director, livestock 
division, USDA. Photos 4 and 5 show the su- 
pervisors in action, grading carcasses after 
they have been ribbed. 





Play Square or Beware, 
Food Chains Are Warned 


Two leaders of the Amalgamated 
Meat Cutters and Butcher Work- 
men of North America, AFL-CIO, 


Now you can have the ; have urged retail chains to regulate 


themselves in order to stop putting 
food manufacturers and small gro. 
ALE: ATEST TIGHTEST cery stores out of business or face 
4 
Frank Package in your area 
and SAVE money too! 


federal regulation. 

The warning came from Thomas J, 
Lloyd, president of the 375,000- 
member union, and Patrick E. Gor- 
man, secretary-treasurer. The Amal- 
gamated members work in super- 
markets as well as meat processing 
establishments. i 

In a special editorial in the cur 
rent issue of the union’s offiei 
publication, Lloyd and Go 
wrote, “They (the retail chai 
should put their house in order ay 
live under a rule of fair competition, 
If this is not done, the chains most 
certainly will make one blunder to 
many; then will come the stringent 
federal regulations, which would 
made unnecessary if the chaing 
would now put their own house in 
order.” 

The union officers pointed to the 
difference in government standards 
for meat packers and the retail 


This New GREAT LAKES Frank Packaging Set-up uses supermarket cheine. They ae 


: some meat packers are forbidden to 
only 4 operators, yet gives over 700 packages per hour go into the retail business, while the 
with limited floor space. chain stores can “engage in all kinds 
of manufacturing operations.” 

“The well-known name brands of 
the meat packers, as well as other 
national manufacturing concerns, 
are now endangered by the chains 
and may possibly disappear from the 
market entirely, unless the chain 
stores stop committing their glaring 
blunders of desiring to devour re- 
putable trade names which for dec- 
ades stood for quality,’ Lloyd and 
Gorman wrote. 

INCREASED “‘Oh yes, we will buy your prod- 
VOLUME uct,’ seems to be the argument of 

the chains, ‘but we will buy at our 

hetben oe ping Pires price and our name goes on the 
operation with minimum package instead of yours,” they 


z continued. As a weapon, many 
hendling and a te sas Bh the retail chains set up their own 
se. 2 seen mble franks and ma food manufacturing plants, Lloyd 
seal; one operator at the end makes final 


: and Gorman noted. They urged 
ee : ull yp cd of two regular executives of chains to “correct their 
mechanical fran q 


blunders of creeping monopoly.” 


TT at 


v made oh 





Come to ° " 
Great Lakes Financial Notes 


- ass ous The board of directors of bebe 
i & Co., Inc., Chicago, a Delaware 
Packaging ’ ’ 
Great P./ aheds sigtgnent Need corporation, has declared a dividend 
of $1.0625 per share on its $4.25 pre- 
STAMP & MFG. CO., INC. tr a. ferred stock for the period = 
ing P July 1, 1959 to September 30, 1999, 
ee cen eee : OR we payable October 1, 1959, to stock- 
Chicago 18, Illinois -..”...° holders of record at the close of 
business September 14, 1959. 
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CONVEYOR BELTS 


Take it from Little Giant... 


“White Is right 


on sight!” 


The clean, sparkling good looks 
of the U.S. Little Giant® Food 
Belt make it the ideal conveyor belt 
for inspecting meats. The food is 
sharply visible, imperfect items can be 
instantly spotted. The belt gives a big boost 
to employee morale and efficiency, too—makes 
a fine impression on visitors. 

White is right —on sight. 
The U.S. Little Giant Belt is easy to clean. It does 
not absorb foreign matter, hence never becomes ran- 
cid or moldy. Non-porous, odorless, non-contaminating. 


Us 


Mechanical Goods Division 


There’s a U.S. Little Giant conveyor belt 
for every branch of the food industry—in 
the right color for the highest working effi- 
ciency —for example, black, orange, green 
and white are stocked. Other colors avail- 
able if required. We will recommend the 
right color for your belt’s inspection line. 

e a « 
When you think of rubber, think of your 
“U.S.” Distributor. He’s your best on-the- 
spot source of technical aid, quick delivery 
and quality industrial rubber products, 


United States Rubber 


WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 


Rockefeller Center, New York 20, N.Y. 
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In Canada: Dominion Rubber Company, Ltd. 




















> Merkel 

> Stahl-Meyer 

> Trunz 

> Engelhorn 

> Tobin 

> Goetze 
and many 
other Packers 


Many packers have found the Eco All-Chem® Pump’s 


constant and positive pickle pressure greatly advan- 


tageous in artery pumping hams or stitch pumping 
butts, etc. 


Operators work faster and curing results are better. 
Color and flavor are uniform throughout. Corrosion 
resistance of pumps prevents off-color spots. Constant, 
linear, pulsationless, non-foaming and bubble-free flow 
prevents discolored spots and burst arteries, allows no 
chance for pickle ingredients to precipitate. Air is auto- 
matically vented at beginning of each operation. 


A minimum of eight injection stations on the ham line 
are being served by each pump, delivering 10 gpm at 
80 psi. is 


All-Chem Pumps, of 316 Stainless Steel with neoprene 
impellers, are simple, compact, easily disassembled for 


cleaning and servicing. Four years’ service experience 
have proven high dependability. 


Write for further information and typical plant layout 
including storage tank, relief valve, pump and injec- 
tion stations. 


ECO ENGINEERING CO. 
12 New York Ave., Newark, N. J. 
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_AMIF Report Outlines 


eat Research from A to Z 


Projects covering a wide diversj. 
ty of subjects investigated by 
American Meat Institute Founda.” 
tion during the fiscal year 1957-5§ 
are outlined in an annual research 
report booklet released recently by 
the foundation (AMIF Bulletin 42), 

Each subject bears a direct rela- 
tionship to some aspect of processing 
or utilization of meat or meat by- 
products, and all research work is 
directed toward the development of 
needed information, says AMIF. 

The research projects are divid- 
ed into 14 general categories in the 
report: animal fats, bacteriology, 
meat processing, meat tenderization, 
animal feeds, enzymes, nutrition, 
meat pigments, radiation processi 
home economics, water balance, 
hides and skins, animal diseases and 
methodology. te 

Specific studies under the gener- 
al category of animal fats include 
“Fundamental Studies in Pork 
Rancidity” and “Uses of Inedible 
Animal Fats.” Under the meat proe- 
essing heading, such projects as 
“The Use of Sugar and Cyclamates 
(SUCARYL) in Ham Curing” and 
“The Study of Pliofilm as a Fresh 
Meat Film” are reported. 

“The Relation of the Type and 
Amount of Fat and Protein in the 
Diet to Heart Disease” is discussed 
under the nutrition heading. Other 
specific projects covered in the re- 
port are “Cooked Meat Pigments,” 
“Chemistry of Flavor and Odor 
Changes in Irradiated Beef,” “Fac- 
tors Contributing to the Quality of 
Cooked Pork Chops,” “Water Bind- 
ing Capacity of Meat” and “Chemi- 
cal and Physical Properties of 
Constituents of Hides and Skins.” 

The annual booklet also reports 
that an average of more than 1,200 
AMIF publications per month was 
sent out in response to specific re- 
quests from industry, government 
and university groups during the 
1957-1958 fiscal year. One hundred 
and three problems, requiring bac- 
teriological, chemical, histological or 
other analysis, were brought to the 
attention of AMIF scientists by 
meat and allied industry companies. 


UPWA Loses at Swift-KC 


Employes of the Swift & Compa- 
ny plant at Kansas City, Kan., voted 
718 to 479 recently to retain the in- 
dependent National Brotherhood of 
Packinghouse Workers as their un- 
ion. The election, conducted by the 
National Labor Relations Board, 
represented a defeat for the United 
Packinghouse Workers of America. 
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WEILAND PACKING CO. VICE PRESIDENT 
F. HOWARD WALSH says: 











“WE PUT OURSELVES IN THE PROFIT PICTURE 


WHEN WE PUT OUR 


“Better packaging has helped to improve our 
profit picture on bacon—and our distribution, 
too. In two short years, with the help of 


CRYOVAC’s protective bacon package, we’ve 


w.r. GRACE aco. 


BACON IN CRYOVACI” 


expanded our marketing territory to encompass 
the eastern half of Pennsylvania. Retailers and 
consumers recognize and ask for our bright, 
tight new package. As a result, sales have 
doubled since we put our bacon in CRYOVAC!” 


CRYOVAC Division, Cambridge 40, Mass. In Canada: 2365 Dixie Rd., Port Credit, Ontario 





Weiland Packing Doubles Bacon Sales! 


CRYOVAC PACKAGE HELPS 
HOWARD WALSH 
BUILD EXTRA PROFITS 


FOUNDED in Phoenixville, Pennsylvania, in 1880, 
Weiland Packing Company has, over the years, established 
a reputation for high quality products. With the intent to 
feature branded products, a new package design was intro- 
duced in 1957 and received a merit award in a national com- 
petition. Weiland has been a leader in the packing industry 
in the mechanization of production. In 1957, the company 
acquired a new plant in Sandusky, Ohio, and is currently 
marketing products from this plant, as well as the Pennsy]- 
yania premises. 


OPPORTUNITY — As one of America’s most ex- 
perienced pork packers, Weiland quickly saw the 
potential in the new Cryovac bacon package. 
Under the direction of Franklin L. Weiland, 
Executive Vice President, the company put 
Cryovac Film through a series of gruelling in- 
plant performance tests . . . which it passed with 
flying colors. 


MARKET TEST — Next step was a carefully controlled 
market test, conducted by Vice President F. Howard Walsh. 
Marketing Director Walsh reports the benefits as follows: 
“The tight Cryovac overwrap provides protection from dis- 
arrangement of shingling; clear visibility of contents and 
their color; protection against grease smear from handling; 
good brand recognition; less waste and spoilage.” 


RESULTS — Weiland was so impressed with the results of 
this test that they decided to use bacon in Cryovac as a 
spearhead to expand distribution. 


~ Overall results so far: Weiland’s bacon sales have actually 
' doubled. In-store turnover has been greatly accelerated. Total 
- number of retail accounts is far higher — and radius of dis- 
" tribution has quadrupled! And Howard Walsh says: “We ex- 


pect to continue increasing our volume and profits in 1959!” 


WEILAND’S PARTNER-IN-PROGRESS is CrYOVAC man 
Thomas Savage. Tom, who introduced the bacon package 
idea to Weiland, is an Army veteran and a Penn State gradu- 
ate. Before coming to Cryovac, he worked for two national 
packers of canned and frozen foods, and was instrumental in 
launching a major line of frozen dinners. Tom Savage is the 
kind of man who’ll be working for you when you put your 
bacon in Cryovac! 


YOUR PROFIT OPPORTUNITY is here . . . with bacon in 
Cryovac! Get the full story on Weiland Packing . . . find out 
how Cryovac’s Unique Profit Package Program can help 
build your business and your extra profits. Write Marketing 
Vice President, Cryovac Company, Cambridge 40, Mass. 


w.r. GRACE «co. 


CRYOVAC DIVISION 
CAMBRIDGE 40, MASSACHUSETTS 
in Canada: 2365 Dixie Ra., Port Credit, Ontario 








Franklin L. Weiland, F. Howard Walsh . . . and the fabulous 
package that helped to double bacon sales! 


In-store shot shows the tightness and brilliance of Cryovac Film 
on bacon . . . two features that spell extra profits. 


The fast, efficient Crvovac package line that helps W tend 
meet the growing demand for bacon, 














HUMANE SLAUGHTER 





Fifth State Enacts Law as AHA Opens Drive for Model Act 


fifth state to enact a humane 
slaughter law, joining Wash- 
ington, Minnesota, California and 
Wisconsin in the passage of legis- 
lation similar to the federal law that 
becomes effective on July 1, 1960. 

The New Hampshire House by 
voice Vote last week concurred in 
Senate amendments to HR-364 and 
sent the measure to Gov. Wesley 
Powell, who indicated earlier that 
he would sign the bill if the 
changes were made to meet objec- 
tions of Jewish groups. 

Although the statutes of all five 
states are similar in many respects 
to the federal law, the provisions of 
these and other humane slaughter 
bills introduced, but not passed, in 
several states this year vary enough 
to cause worry to the American 
Humane Association, Denver. 

“Continuance of such uncoordin- 
ated proposals will only cause con- 
fusion, make enforcement and com- 
pliance more difficult and possibly 
delay or prevent passage in many 
states,” the AHA said recently in 
launching a campaign for enact- 
ment of a suggested state humane 
slaughter act prepared by the AHA 
animal legislation committee and the 
staff of the Council of State Govern- 
ments, Chicago. 

“The federal Humane Slaughter 
Law guarantees a painless death for 
approximately 90 per cent of the 
130,000,000 food animals slaughtered 
each year in the United States,” the 
AHA said in a widely-circulated 
pamphlet announcing the campaign. 
“This leaves the remaining 10 per 
cent—approximately 13,000,000 an- 
imals—which must be protected by 
state laws.” 

Although the industry prefers that 
enforcement provisions of state laws 
be patterned after those of the fed- 
eral and California legislation, which 
would withhold government con- 
tracts from any packer not in com- 
pliance, the statutes of the four 
other states and the proposed model 
state act all provide criminal pen- 
alties in varying degrees. The New 
Hampshire act provides a penalty 
of not more than $1,000 or imprison- 
ment for not more than one year, 
or both, for violators. The other 
state humane slaughter statutes were 
compared in THE Nationa Provi- 
SIONER dated July 18, 1959. 

So NP readers may take their 
own comparisons of the latest de- 
velopments, the newly-enacted New 
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N ew Hampshire has become the 


Hampshire bill and the. proposed 
model act are published here. 

NEW HAMPSHIRE LAW: “RSA 
Chapter 575-A:1. Terms Defined. 
As used in this chapter the follow- 
ing words and phrases shall be con- 
strued as follows: 

“I. The term ‘slaughterer’ means 
any person, partnership, corporation 
or association regularly engaged in 
the slaughtering of livestock; 

“II. The term ‘livestock’ means 
cattle, horses, swine, sheep, goats 
and other species of animals suscep- 
tible of use in the production of 
meat and meat products; 

“III. The term ‘humane method’ 
means: a) any method of slaughter- 
ing livestock which normally causes 
animals to be rendered insensible to 
pain by a single blow or shot of a 
mechanical instrument or by elec- 
trical, chemical or other means that 
is rapid and effective, before being 
shackled, hoisted, thrown, cast, or 
cut; and b) the method of slaughter- 
ing required by the ritual of the 
Jewish faith, whereby the animal 
suffers loss of consciousness by ane- 
mia of the brain caused by the si- 
multaneous and instantaneous sev- 
erance of the carotid arteries with 
a sharp instrument, provided that 
the method used in bringing the 
animal into position for slaughter 
causes no injury or pain which can 
be avoided without interfering 
with the requirements of ritualistic 
slaughter or without imposing un- 
reasonable economic hardship. 

‘TV. The term ‘holding pens’ 
means enclosures or yards where 
animals are held or handled before 
slaughtering. 

“575-A:2. Prohibition. On and aft- 
er June 30, 1960, no slaughterer may 
slaughter livestock except by a 
humane method. No person may 
handle livestock in connection with 
slaughter, or drive or transport them 
to holding pens or to place of slaugh- 
ter except with a minimum of ex- 
citement and discomfort. Holding 
pens and transportation vehicles 
must be free from hazards which 
could cause suffering or pain. 

“579-A:3. Penalty. Any slaugh- 
terer who by act or failure to act 
violates the provisions of this chap- 
ter shall be fined not more than 
$1,000 or imprisoned not more than 
one year, or both. 

“575:A.4 Administration and En- 
forcement. The commissioner of ag- 
riculture shall administer the pro- 
visions of this chapter, promulgate 


such rules and regulations as may 
be necessary to carry this chapter 
into effect, and approve all methods 
of slaughter used under the terms 
of this chapter. He may, by admn- 
istrative order, allow any person a 
single temporary exemption from 
compliance with any provision of this 
chapter for such period of time as 
he shall determine reasonable, not 
to exceed one year. The commis- 
sioner of agriculture shall cause to 
be prosecuted any slaughterer who 
fails to comply with the provisions 
of this chapter. Any officer or agent 
of any incorporated society for the 
prevention of cruelty to animals, 
upon being designated, in writing, 
for that purpose by the sheriff of 
any county in this state, may, with- 
in such county, at any time inspect 
the premises and operations of any 
slaughterer and, if he deems it ad- 
visable, request an_ investigation 
and appropriate action by the com- 
missioner of agriculture.” 

AHA SUGGESTED LEGISLA- 
TION: [“Title should conform to 
state requirements. The following is 
a suggestion: ‘An act to provide for 
the humane slaughter of livestock.’ 
Be it enacted, etc.]: 

“Section 1. The [legislature of 
this state] finds that the use of hu- 
mane methods in the slaughter of 
livestock prevents needless suffer- 
ing; results in safer and_ better 
working conditions for persons en- 
gaged in the slaughtering industry; 
brings about improvement of prod- 
ucts and economy in slaughtering 
operations; and produces _ other 
benefits for producers, processors 
and consumers which tend to ex- 
pedite the orderly flow of livestock 
and their products. 

“It is therefore declared to be the 
policy of the state of [name] to 
require that the slaughter of all 
livestock and the handling of live- 
stock, in connection with slaughter, 
shall be carried out only by humane 
methods and to provide that methods 
of slaughter shall conform generally 
to those employed in other states 
where humane slaughter is required 
by law and to those authorized by 
the federal Humane Slaughter Act 
of 1958, and regulations thereunder. 

“Section 2. As used in this act: 

“a) ‘Commissioner’ means the 
[head of the appropriate agency of 
the state]. 

“b) ‘Person’ means any individu- 
al, partnership, corporation, or as- 

[Continued on page 30] 
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COST-CUTTING, PRODUCT-IMPROVEMENT NEWS... from Staley’'s 


Do You Know These 6 Sure Ways 


Sweetose Syrup Improves Sausage Production? 


Sweetose offers important customer-winning 
benefits—PLUS definite in-plant 
production savings and advantages alert 
Meat Packers can’t afford to overlook! 


Enhanced flavor, improved texture, firmer body, ex- 
tended shelf life, richer, longer-lasting color, lower 
sweetener costs—these are the advantages you get 
when you use Sweetose, Staley’s enzyme-converted 
corn syrup, in your meat products. 

For bland, crystal-clear Sweetose assures better 
favor control. Won’t mask delicate spice and meat 
avors. More than a sweetener ...Sweetose pro- 
duees a better yield with noticeably less shrinkage. 
Excellent binding and fat-emulsifying properties pro- 
vide a smooth, even texture to all kinds of table- 
teady meats. In addition, Sweetose gives meat 
products a wholesome, longer-lasting color with added 
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appetite appeal. And of especial importance, the 
unique moisture-retaining characteristics of Sweetose 
greatly extend shelf life. 

These are but a few of the many ways Sweetose can 
improve your products. But it is even more dramatic 
when it comes to cutting production costs. For com- 
plete information, see your Staley Representative or 
write today to: 


A. E. STALEY MFG. CO., DECATUR, ILL. 
Branch Offices: Atlanta * Boston * Chicago * Cleveland * Kansas City 
® 


New York ¢ Philadelphia * San Francisco ¢ St. Louis 


sewectose 


The Original Enzyme-Converted Corn Syrup 





Engineering the temperature... 
WITH VAPOMATIC DEFROSTING FOR AMMONIA* 





Recold ammonia coils will safely withstand full 
condensing pressures without the use of pressure- 
limiting devices. The reason? Only steel is utilized 
in the refrigeration and defrost Circuits. 





*Complete piping and contro/ diagrams for automatic and manual 
defrosting are now available. Write for: Vapomatic Defrosting for Ammonia 


TR JEX COILID CORPORATION 


7250 East Slauson Avenue, Los Angeles 22, California 























HOG- CHILLING ROOM iN. 
PLANT...THE LARGEST SI 
TYPE IN THE WORLD! - 





THE NATIONAL PROVISIONER, AUGUST 22, 195? 





COLOR 


STABILITY 


in prepackaged hams 


Does good initial cure-color of your prepackaged largely on the amount of Neo-Cesitate retained by 
hams seem to vanish at point of sale? Beat the the ham after processing. The originally approved 
problem of profit-stealing color fade by curing with levels did not provide color stability for long periods. 
Neo-CesitaTE at new M.I.D.-approved levels. By adding more Neo-Cesirate to the pumping pickle, 

You are now permitted to increase the amount of you increase the amount in the finished ham—and 
Neo-CEBITATE in pumping pickle from 7% oz. up to get increased protection (up to 600%) against color 
87% oz. per 100 gallons. Extensive studies by the fade. As an additional benefit, use of NEo-CEBITATE 
Merck Food Laboratories in cooperation with a lead- assures uniform and maximum initial cure-color in 
ing packer prove that the rate of color fade depends your hams. 


Decide now to try NEO-CEBITATE at the newly ® 
approved higher levels. Ask your Merck representative - 
or write directly to Rahway for new 


Technical Service Bulletin that gives the full story. ¢ sovium 1soascORBATE. MERCK) @ product of MERCK 





OMerck & Co., Ine. MERCK & CoO., Inc. RAHWAY, NEW JERSEY 
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Performance guaranteed as listed below 
when installed and operated according 
to our instructions 
@ Provides any required temperature 
as low as 28°. 
@ No blowing—furnishes steady, 
uniform gentle circulation. 
Produces an average relative humidity 
of 80 to 90%. 
Needs only minimum maintenance. 
Washes air free from bacteria and molds. 


Only Gebhardt’s Gives You All Four— 
@ Controlled Humidity 

®@ Controlled Temperature 

®@ Controlled Circulation 

@ Air Purification 

















SAVE! 
$1.50 PER HEAD ON CATTLE 


70¢ PER HEAD ON HOGS 

















Get a factory-performance guarantee! 


Our engineering department will work with you or your architect in laying out 
your refrigerating equipment, and will absolutely GUARANTEE its performance 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


3625 WEST ELM STREET e MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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Sausage to Be Featured 
in ‘Tastemates’ Campaign 


“Tastemates,” the first compre- 
hensive national advertising cam- 
paign to feature sausage in a oN 
wide related item promotion, will ae eek iste catits oo 
launched in early fall of 1959 by | | ( c 5 ri) WV H | €; i 11 
Visking Company, division of Union : A - _ y | 4 
Carbide Corp., Chicago. ‘ . i ‘ 

The tie-in campaign with The | aN R iD) =f I NN H R 
Coca-Cola Company, Atlanta, Ga., BAn a 4b L —d 
and Inland Steel Company, Chicago, 
in cooperation with the National | taALrC 1 - | ae kK 
Canners Association and the tin can 
manufacturers, was announced by 
W. R. Hemrich, advertising manager 
of Visking’s food casings division. 

The twin objectives of the cam- 
paign are to upgrade sausage and 
show its versatility, Hemrich stated. 
The promotion will be directed to 
the consumer via a 144-page spread 
in the October 3 issue of the Satur- 
day Evening Post, billing sausage 
dishes, a variety of canned foods 
and “Coke” as “Tastemates.” 

Ten easy ways to serve sausage 
to the family or guests will be 
pictured in the four-color, full page 


If you’re packaging lard... 


you'll want to know about the new 




















Features of the new Lard-Pak 


> Excellent greaseproof protection 





> Clean, high-white color 
> Excellent opacity > Low cost 
» Anti-crawl treated 


FULL-PAGE photograph is part of ad 
to be used in ‘‘Tastemates” national ; 
advertising campaign in early fall. specially designed for one-pound lard carton liners. You'll be agreeably 


Try Ripco’s new 27 lb. lightweight Lard-Pak for your lard packaging . . . 


Milieraph in the magazine ad. The surprised by the handling, appearance, and protection of this new grease- 
facing half-page will give recipes for proof paper. Just drop us a line, or send the coupon below and we will send 
the dishes in two colors. 

An all-sausage cookbook, written 
by food authority Ida Bailey Allen, 
will also be offered in the ad for 
a price of 25¢. 


you a sample of Lard-Pak for your inspection. 


; Rhinelander Paper Company 
A second national ad pushing Rhinelander, Wisconsin 


“Tastemates” will appear on the = . Gootemen: , , 
inside cover of Everywoman’s Fam- Pc: iii were 
ily Circle Magazine for October. Name 
This tie-in ad by Inland will show RHINELANDER Hi 
selected “Tastemates” recipes that PAPER COMPANY ae 
Combine various kinds of canned Rhinelander, Wi : wats 

foods nike sacinnge: inelander, VVisconsin Q hate NN at eT TES ee Ie 


; ; : Division of St. Regis Paper Company 
The campaign will be introduced 














— oe oe oe oe ee oe oe oe oe oe oe 
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in meat packing and grocery trade 
publications in September to bolster 
the consumer advertising effort dur- 
ing October. 

This particular time was selected 
for the joint effort, Hemrich ex- 
plained, to extend the heavy sale of 
sausage beyond the summer months. 
“We want to convince the consumer 
that sausage belongs on the table 
the year ‘round for family needs,” 
he said. 

For maximum effectiveness from 
the “Tastemates” promotion, Visking 
will offer a complete merchandising 
package to its packer customers, to 
the soft drink bottlers and to canned 


foods suppliers. This package will in- 
clude ad mats for local use, as well 
as dramatic point-of-sale material to 
be displayed in various retail food 
establishments. 

Among the point-of-sale pieces in 
the display kit will be full-color 
window or wall banners, over-the- 
wire hangers, meat case channel 
strips, shelf talkers and special re- 
Cipe booklets featuring foods from 
all departments. All material will 
provide space for individual im- 
prints of the packers, bottlers and 
suppliers of canned foods who co- 
operate in the “Tastemates” mer- 
chandising campaign. 





CHOICEST “if 
PRODUCT yh 





The Sioux City Market has always offered the very 
highest standard of top quality beef cattle. Now, with a 
bumper corn crop and record cattle population it’s truly 
the “Land of Plenty.” Enjoy the “feast of quality” by 
providing your trade with SIOUXLAND BEEF — you 
but you can’t buy better carcass beef 


can pay more... 
. anywhere! 


“TOPS” IN THE NATION BOTH 9 J 3 AND TREIFE 


PHONE 2-3661 AND ASK FOR 
JAMES NEEDHAM 


JERRY KOZNEY 


dresseg 
oe 


1911 Warrington Road 


* Sioux Cry 


EDRESSED [ESEEF, Inc. 


SIOUX CITY, IOWA 
U. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 





DON DENNIS 


Teletype SY39 








State Humane Slaughter 
[Continued from page 24] 
sociation doing business in this 

state, in whole or in part. 

“c) ‘Slaughterer’ means any per. 
son regularly engaged in the busi- 
ness of 1) purchasing livestock for 
purposes of slaughter or 2) slaugh. 
tering livestock for the sale, by such. 
person or others, of meat or meat 
products. 

“d) ‘Livestock’ means cattle 
calves, sheep, swine, horses, mules, 
goats and any other animal which 
can or may be used in and for the 
preparation of meat or meat prod. | 
ucts. » 2 

“e) ‘Packer’ means any person 
engaged in the business of slaugh- 
tering, or of manufacturing or pre- 
paring meat or meat products for 
sale, either by such person or oth- 
ers; or of manufacturing or prepar- 
ing livestock products for sale by 
such person or others. 

“f) ‘Stockyard’ means any place, 
establishment or facility commonly 
known as a stockyard, conducted or 
operated for compensation or profit 
as a public market, consisting of | 
pens, or other enclosures, and their 
appurtenances, for the handlin 
keeping and holding of livestock 
the purpose of sale or shipment 
such livestock. 

“g) ‘Humane method’ means é 
ther: 1) a method whereby the 
imal is rendered insensible to 
by mechanical, electrical, chem 
or other means that is rapid and 
fective, before being shackled, ho 
ed, thrown, cast or cut; or 2) ae 
method in accordance with ritual 
requirements of the Jewish faith 
any other religious faith where 
the animal suffers loss of conscio 
ness by anemia of the brain caus 
by the simultaneous and instantan 
ous severance of the carotid art 
with a sharp instrument. 

“Section 3. No slaughterer, packer 4 
or stockyard operator shall, after 
the effective date of this act, shack-~ 
le, hoist, or otherwise bring live=) 
stock into position for slaughter, by 
any method which shall cause injury 
or pain. ce 

“Section 4. No slaughterer, pack- 
er, or stockyard operator sh 
after the effective date of this act, 
bleed or slaughter any livestock ex- 
cept by a humane method: Provided, 
however, that the Commissioner 
may, by administrative order, ex- 
empt from compliance with this act, 
for a period of not to exceed one 
year after the effective date of this 
act, any slaughterer. packer o 
stockyard operator if he finds that 
an earlier compliance would cause 


[Continued on page 44] 
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antane- 
arteries 


packer 
1, after 
shack- 
g live- 
hter, by 
e injury 


The people we please have particular tastes — and a 
healthy appetite for profits! Our business is formulating 
quality ingredients and lab-controlling their manufac- 
ture. As far as we’re concerned, it’s the most important 
business in the world! If you feel intense about the 
future of your product, you need the quality of prod- 
ucts we manufacture for foods worthy of a reputation. 
We'll be happy to hear from you. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. 
UNION, N. J., 855 Rahway Ave. 


LOS ANGELES 58, 4900 Gifford Ave. 











Packaging 


A Completely Integrated 


Cartons + Containers + Displays : 
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American Box Board Company, 
Central Fibre Products Company and 


The Ohio Boxboard Company 


Announce Their Merger, Forming... 


National Network of Packaging Services 


Users of packaging, whether their requirements are large or small, regional or 
national, can now benefit from the expanded services offered by 

Packaging Corporation of America. Complete integration — from vast 
timberlands, through 8 mills and 41 converting plants — assures dependable 
delivery . . . consistently high product quality. 


Each of the merging companies — all approximately equal in size . . . each a major 
supplier in its own region — brings its own special productive abilities. Now, 
Packaging Corporation of America offers the coordinated facilities, the broad 
geographic coverage and the talents of over 7,000 experienced men and 

women as a complete packaging service. 

Packaging Corporatior. of America, 

Administrative Offices: Grand Rapids, Michigan; Quincy, Illinois; Rittman, Ohio. 


Ege Packaging Products - Molded Pulp Products - Paperboards 
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RECENT PATENTS 


The data listed below are 
only a brief review of recent 
patents pertinent to the readers 
and subscribers of this publi- 
cation. 

Complete copies of these 
patents may be obtained by 
writing to the Editorial depart- 
ment, The National Provision- 
er, and remitting 50¢ for each 
copy desired. For orders re- 
ceived from outside the United 
States the cost will be $1.00 per 
copy. 











No. 2,897,087, FOOD PACKAGE, 
patented July 28, 1959 by Joseph R. 
Lawlor, Western Springs, IIl., as- 
signor to Tee-Pak, Inc., Chicago, IIl., 
acorporation of Illinois. 

Adapted to contain sausage meat, 
the tubular covering is provided at 


its overlapping edges with a longi- 
tudinally extending thermally sealed 
weakened strip, weakened by the 
introduction of a layer of bond- 
resisting material. 


No. 2,892,848, EPOXY FATTY 
HYDRAZIDES AND PROCESS OF 
PREPARING THE SAME, patented 
June 30, 1959 by Thomas Wagner 
Findley, La Grange, Ill., assignor to 
Swift & Company, Chicago, IIl., a 
corporation of Illinois. 

A method for producing an oxi- 
rane-containing fatty hydrazide 
from esters of oxirane-containing 
fatty acids is disclosed comprising 
the following steps: heating at a low 
reaction temperature the epoxidized 
ethenoid fatty acid esters, the acid 
part of the esters containing 1-3 
oxirane groups and having a carbon 
chain length of 10-22, with an excess 
of hydrazine, and removing the ex- 
cess hydrazine content from the re- 
action product. 


No. 2,890,121, ANIMAL CASING 
AND METHOD OF PRODUCING 
SAME, patented June 9, 1959 by 
Cleo A. Rinehart, Chicago, IIl., as- 
signor to Swift & Company, Chicago, 

+ €@ corporation of Illinois. 

A casing formed of animal intestine 


material, but of a diameter differing 
therefrom, is disclosed comprising a 
split natural casing overlapped to 
form an endless article and bonded 
at the point of union with a urea- 
protein complex. 


No. 2,886,931, METHOD AND AP- 
PARATUS FOR FORMING AND 
SEALING PACKAGES, patented 
May 19, 1959 by Benjamin Karpo- 








wicz, jr., Philadelphia, assignor to 
Pak-Rapid, Inc., located in West 
Conshohocken, Pa., and a corpora- 
tion of Pennsylvania. 

Where food material sealed be- 
tween opposite strips of flexible 
packaging material is fairly bulky, 
the food material sometimes causes 
sagging of the package and accident- 
al pulling apart of the sealed strips. 
The inventor provides a method for 
pre-stretching the particular area of 
the package which lies within the 
marginal seals. 


No. 2,890,119, METHOD OF PRE- 
SERVING FOOD PRODUCTS, pat- 
ented June 9, 1959 by Marcus W. 
Minkler, Chicago, Thomas W. Find- 
ley, La Grange and Robert S. Gei- 
ster, Palos Heights, IIl., assignors to 
Swift & Company, Chicago, Il. 

The inventors disclose a process 
for inhibiting the growth of bacteria 
and fungi in food products which 
contain moisture by adding to the 
food products at least about 0.1 per 
cent of glycidol based on the weight 
of the food product. 


No. 2,895,164, APPARATUS AND 
PROCESS FOR FACILITATING 
SLAUGHTER AND FOR BLEED- 
ING ANIMALS, patented July 21, 





1959 by Laurence W. Murphy, Aus- 
tin, Minn., assignor to Geo A. Hor- 
mel & Co., Austin, Minn., a cor- 
poration of Delaware. 

The process of slaughtering and 
bleeding slaughter animals after the 
voluntary processes of said animals 
have been immobilized is disclosed. 
It consists of supporting and moving 
horizontally at slow speed a number 
of animals thereof disposed in hori- 
zontal, transverse relation to the 
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line of travel, successively sticking 
the animals during their initial 
movement and continuing the move- 
ment of said animals for a predeter- 
mined travel time adequate for full 
bleeding and collecting the blood of 
the animals as they travel through 
this path. 


No. 2,896,254, APPARATUS FOR 
THE MANUFACTURE OF THIN 
ARTIFICIAL EDIBLE SAUSAGE 
CASINGS, patented July 28, 1959 by 
Emil Braun, Weinheim an_ der 
Bergstrasse, Germany, assignor to 
Carl Freudenberg, Kommanditge- 
sellschaft auf Aktien, located in 
Weinheim, Germany. 

An apparatus for converting finely 
disintegrated swollen animal skin 
into artificial edible sausage casings 
having a wall thickness not sub- 
stantially exceeding 0.016 mm. is 
disclosed, formed between a rota- 
table tubular cylindrical core and a 
sleeve surrounding the core, and 
rotatable in the opposite direction 
and forming a passageway having a 
width not exceeding about 0.22 mm. 
for receiving the skin. Air is injected 
into the cavity of the core for inflat- 
ing the tubing formed in the afore- 
mentioned passageway. 


No. 2,889,574, APPARATUS FOR 
STUFFING SAUSAGE _ SKINS 
AND THE LIKE, patented June 9, 
1959 by Anton Thielen, Bremen, 
and Ernst Kochjohann, Verden, Ger- 


























many, assignors to Vemag, Ver- 
dener Maschinenund Apparatebau, 
Zweigniederlassung der Sudostholz 
G.m.b.H. Metz & Co., Verden (Al- 
ler), Germany, a firm. 

It is stated that the sausage meat 
is compressed, the air removed and 
the meat transferred into the skin 
under the lowest possible mechani- 
cal stress. The apparatus includes a 
pair of worm conveyors which are 
provided with threads narrowing in 
the direction of feed and have a 
compression zone where the thick- 
ness of the threads increases until, 
at the point of engagement of both 
worms, the thread of one of the 
worms completely fills the space be- 
tween: two adjacent threads of the 
other worm. 
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Lightweight Stunner is easily operated with one hand. 





Model 412 Penetration Stun- 
ner. Retracting penetrator rod 
is shown in extended position. 


One-hand operation...with the 


New Remington Humane Stunner 


Powder-actuated retracting penetrator 
instrument stuns animals instantly, painlessly 
».. economical to operate 


The new Remington Model 412 Humane 
Stunner is designed for easy, one-hand opera- 
tion—cartridge-powered for one-blow pene- 
tration stunning. This compact, lightweight 
stunner can be loaded, positioned and dis- 
charged in seconds. It is ideal for use in nar- 
row knocking pens, restricted work areas 
and shackling pens. 

Stunning force is supplied by inexpensive 
22 caliber Remington Power Loads, color- 
coded for quick identification. Five different 
loads are available, giving exact power needed 







REMINGTON 
“HANDLE-MODEL” 
HUMANE STUNNERS 


Aise available are the Rem- 
ington Models 411B and411C 
Humane Stunners. The 411B 
has a piston-mounted knob 
which stuns animals instant- 
ly... without damage to hide 
or skull. The 411C has a re- 
tracting penetrator, same as 
412. Handle grip makes tool 
easy to hold and use. Driving 
forceis supplied by Reming- 
ton Power Loads for depend- 
able, single-blow stunning. 


ee ee oe ee oe ee ee oe 


for stunning cattle, calves, sheep or hogs. 
No expensive compressors, air hose, electric 
wires or additional equipment needed. Posi- 
tive retracting penetrator will not lodge in 
the animal. There is no danger of tool or 
knocker being pulled into the pen. 

Light in weight, simple and safe to operate, 
the new Remington Humane Stunner re- 
quires little physical effort to use . . . permits 
knocker to maintain speed and accuracy. 

We'll gladly supply more information and 
can arrange a demonstration of the tool. 


Remington 


HUMANE STUNNER 


Remington Arms Company, Inc., Bridgeport 2, Conn. 


M-7A 


Remington Arms Company, Inc., Bridgeport 2, Conn. 


Please send more information about the new Remington 


Humane Stunners (. Please arrange a demonstration (2. 














Name Position, 
Company 

Address, 

City, Zone___State 











Veterinarians to Hear 
Humane Slaughter Report 


Humane slaughter and push-but- 
ton pork are among the wide range 
of topics to be discussed at the 96th 
annual meeting of the American 
Veterinary Medical Association on 
August 23-27 in Kansas City, Mo, 

Speaker on the federal humane 
slaughter program will be Dr. K. F. 
Johnson, chief staff officer for hy- 
mane slaughter, Meat Inspection 
Division, U. S. Department of Agri- 
culture. A closed circuit television 
presentation on “Why Push-Button 
Pork?” will be made by Marcus 
Haggard, Ranger Equipment Co. 

“Problems Associated with the 
Use of the Newer Insecticides for 
Livestock Pests,” “Radioactive Fall- 
out and Milk and Food” and “12 
Years of Large-Scale Use of Foot 
and Mouth Disease Vaccines in the 
Argentine” are among other topics. 


Farm Bureau Hits Check-Offs 
For Wool, Lamb Promotion 


The American Farm Bureau Fed- 
eration has blasted the check-off 
feature of the National Wool Act as 
a means of promoting lamb and 
wool consumption. 

In a pamphlet prepared for dis- 
tribution to sheep producers, the 
Farm Bureau charged that in,1955, 
’56, and ’57 when more than $8,000,- 
000 of producers’ money was checked 
off, wool prices declined, wool con- 
sumption declined, use of competi- 
tive synthetic fibers rose, lamb con- 
sumption declined more than beef 
consumption, and beef prices rose 
more than lamb prices. 

An additional $4,000,000 was 
checked off in 1958, but after four 
years of operation there is no evi- 
dence that the expenditure of wool 
check-off money, belonging to pro- 
ducers, has resulted in a noticeable 
increase in the demand for, or prices 
of wool and lambs, the Bureau said. 

The Bureau pointed out that only 
about 15 per cent of the growers 
voted for the check-off plan in the 
referendum held in 1955, and that 
many did not vote. Producers will 
vote in September to determine 
whether or not they wish to con- 
tinue the compulsory check-off pro- 
gram. One cent per pound is de- 
ducted from wool payments due 
producers under the provisions of 
the National Wool Act. 

Producers should realize that a 
“no” vote on the check-off will not 
change the present incentive pay- 
ment program except that it will 
give producers an additional 1¢ per 
pound on all their wool, the Farm 
Bureau emphasized. 


THE NATIONAL PROVISIONER, AUGUST 22, 1959 









































port 
n-but- THURINGER 

range 
e 96th WIENER 
lerican ’ 
on on 
y, Mo. 
umane 
KS 
or hu- J 
rection a POLISH 

Agri- 
evision : ITALIAN 
Button 
Marcus - LIVER 





NEW ENGLAND 
HAM SPICE 


CERVELAT 


h the og Pees . | BOLOGNA 











> Fall- i ia KALBASI 
u Fed- 


a | y * . ; p= ) 
eck-off % oN / ) CORNED BEEF 


Act as — 
ib and 





PASTRAMI 


or dis- BRAUNSCHWEIGER 
rs, the 


\ 
=| taste buds blossom Faam 



















ol con- 
»mpeti- CHIPPED BEEF 
net | WE ty SEASONINGS! 
"=| with Kadison quality ) 
es rose So Ree RE ITD 
PORK 

0 was ; ’ 
er four Continuous research in our most May W COUNTRY SMOKE 
no a modern laboratories is bringing new nd pe 3 SUMMER 
- pti methods of enhancing and stabiliz- Be of oe gs 
ticeable ing flavor. to You??:% CHICKEN LOAF 
r prices 
au said. Continuous research to develop bet- SALAMI 
rat ya ter flavor, color, shelf life, and yields eltty3 
growe ; ; er 
: in the is our main function! j eteesudintics 
in 
ers will ° . PACKERS POWDER’ GOOSE LIVER 
termine ours 
to con- METTWURST 
off pro- 
| is de- forthe Food Andustry CURE WITH HEAD CHEESE 
nts due 
sions of PACKERS POWDER’ BARBECUE 
that a ® 4 M.1.B. APPROVED away 
vi HAMBURGER 
“| Badison Gay 
Phe And HUNDREDS 
il 1¢ per FOR ALL CURING of OTHERS! 
he Farm LABORATORIES, Inc. 

703 W. ROOT e CHICAGO 9, ILLINOIS 
T 22, 1959 


THE NATIONAL PROVISIONER, AUGUST 22, 1959 Paar: 3 

















MOST COMPLETE LINE ¢< 


BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings, 
Will save maintenance 
and labor. 












































Write for cataiog 
and information 


Buffalo offers you the 
greatest selection of sausage 
machinery. That’s why 
Buffalo’s representatives can 
...and do...tecommend the 
best type and size of machine 
for your specific need. 











STANDARD AND VACUUM MIXERS 
The shape and arrangement of paddles in a Buffalo mixer 


assures that the meat, cure and spice will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 


@ “Direct Cutting’’ Converters 











@ “Leak-Proot" 
Stuffers 


(eee ORT WR SE SAE GEER SSR WG ERG SER SUES EES SE 
27s 


@ “Cool Cutting” Grinders 
po SS Ae Co . OS At Te Ll Rk SS a a a a ee ee 





“a 


Highest Reputation 
¢ Most Complete Line 
Best Service 


\ 
| JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y.Sales and Service Offices in Principal Cities 
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Be Honest. Too 





What Do You REALLY Know About 
The Wallabies and the Wallaroo? 


farmer Stanley Yankus fled to 

the land of the kangaroos to 
find freedom from U. S. controls, 
several dozen kangaroos’ from 
Down Under encountered no gov- 
ernment regulation to speak of at 
the federal level as they entered 
the United States recently in bone- 
less form—only to run smack into 
state authorities who feared a Ma- 
cropodidae invasion of sausage des- 
tined for human consumption. 

Lest reports about the marsupial 
mammals reach Orson Welles pro- 
portions, let it be said here and now 
that the only known kangaroo meat 
shipment to this country (outside a 
small volume of specialty soup for 
the gourmet trade) is confined to 
a Philadelphia warehouse under 
Pennsylvania state control, and it’s 
unlikely that any of the Australian 
animals will leap over federal in- 
spection again. 

But that gets ahead of the story. 

Now every child knows that a 
kangaroo mother carries her baby in 
her front pocket (marsupium), but 
what do we REALLY know about 
kangaroos? 

Come with the NP and stalk kan- 
garoo on a hunt that led through 
two federal agencies, a state agen- 
cy, a zoo, two federal laws and as- 
sorted regulations, dictionaries and 
reference works. 

It's a hot muggy Friday in mid- 
August; you’re hard at work at 
your desk and wondering how to 
finish all you have to do. Suddenly 
amemo from the NP’s New York 
sales office catches your eyes. 

“What do we know about kan- 
garoo meat coming into the United 
States?” the memo asks. “Some 
men from the Pennsylvania Depart- 
ment of Agriculture stopped by 
and wondered if the magazine could 
fumish any figures on importation 
of kangaroo from Australia. They 
actually have come across about 6,- 
000 Ibs. of kangaroo meat and think 
there is more that may be adulter- 
ating our sausage products. The 
spokesman, J. R. Heilman, a special 
Investigator, said that he and oth- 
ffs in the department read the 
PRovISIONER and thought we would 
know about it if anybody does.” 

You don’t know about it, but, 
‘ompressing distance a bit, you 
think to yourself: “Nearby hangs a 


A ismer St Michigan poultry 
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tail.” And you get on the phone 
and call the Meat Inspection Divi- 
sion, U. S. Department of Agricul- 
ture, in Washington, D. C. 

Dr. C. H. Pals, acting MID chief, 
refreshes your recollection about 
the Meat Inspection Act. It covers 
cattle, sheep, swine, goats and 
horses but says narry a word about 
kangaroo. Any food in interstate or 
foreign commerce not covered by 
the Meat Inspection Act falls in the 
domain of the Food and Drug Ad- 
ministration, U. S. Department of 
Health, Education and Welfare. 

The USDA Meat Inspection Reg- 
ulations provide that red meat may 
be imported from foreign countries 
that have meat inspection systems 
determined by the Secretary of 
Agriculture to be “the substantial 
equivalent of” or “as efficient as” 
the USDA system. The MID in- 
spects about a 10 per cent sample 
of meat shipments on arrival in this 
country as a double check on the 
foreign examination. 

WHAT ABOUT THE FDA? 
You’re not as familiar with the 
FDA setup, although 1958 food ad- 
ditives legislation has brought that 
agency closer to home, so you call 
the Chicago FDA office first to get 
the lay of the land. 

“T haven’t heard of any kangaroo 
meat entering this country, but it 
seems to me that would come under 
the MID; it’s a member of the cow 
family,” you’re told by Frank Here- 
ford, FDA import officer for the 
Chicago district. “I do know we’ve 
had some imports of whale meat re- 
cently from Japan.” 

You press him for details: “What 
do you inspect such food for?” 

“We inspected the whale for de- 
composition,” he tells you. “Who 
knows anything about diseases of 
whales—or kangaroos?” 

Small wonder, you find later. The 
family of kangaroos comprises 21 
genera, in which are included 158 
species and subspecies. They range 
from the more commonly known 
great gray kangaroo, or “Wallaroo,” 
to the red kangaroo, the Pleistocene 
giant kangaroo, the rat kangaroo 
and the lowly potoroo. 

As far as other so-called exotic 
foods, such as rattlesnake, bumble- 
bees, grasshoppers, etc., are con- 
cerned, Hereford explains: “We 
don’t bother it. If people want to 


eat that kind of food, we let them. 
It may even have some food value, 
who knows?” 

Hereford sends you a copy of the 
Federal Food, Drug and Cosmetic 
Act, including Chapter 8 dealing 
with imported food products, and 
the pursuit switches again to Wash- 
ington, D. C. Meanwhile, you’ve 
called Harrisburg to let investigator 
Heilman know you're on the trail. 

Winton Rankin, assistant to U. S. 
Food and Drug Commissioner 
George P. Larrick, gets on the 
phone in the nation’s capital. He has 
heard a rumor about imported kan- 
garoo meat but doesn’t put much 
stock in the tale. 

“We put the question up to a 
representative of our Australian 
counterpart,” Rankin tells you. “He 
said it would take a rich Australian 
to be able to afford to eat kangaroo 
in that country. The animals are 
scarce and, with transportation costs 
added on, would be too expensive 
for anyone to put in sausage in 
this country.” 

“Do you acknowledge FDA ju- 
risdiction over kangaroos?” you 
ask Rankin. 

ORPHANS ARE OURS: “If they 
don’t come under the Meat Inspec- 
tion Act, then they belong to us,” 
he laughs. 

“The FDA has no procedure like 
that of the USDA for recognizing 
food inspection services of other 
countries,” Rankin explains. “We 
have 100 per cent knowledge of food 
coming into this country since we’re 
notified by Customs. Then our ex- 
perts at the ports of entry decide 
what should be checked. If the 
food is unusual, such as kangaroo, 
natural curiosity of the inspectors 
is likely to assure that the first few 
shipments at least will be in- 
spected before they’re released to the 
importer.” 

Rankin promises to join the pur- 
suit of the Pennsylvania shipment 
if you come up with more clews 
such as port of entry, date of en- 
try, name of shipper, quantity of 
shipment and name of importer. 

You wire Heilman for the infor- 
mation and then check kangaroo 
prices at a Chicago zoo. 

“We can buy kangaroos for $600 
to $800 but that price is mislead- 
ing,” you’re told. “That’s the deliv- 
ered price in the U. S. and repre- 
sents mostly transportation costs. 
Besides, it costs more to capture a 
kangaroo than it would to shoot 
one if that’s the way  they’re 
slaughtered.” 

The zoo director recalls, however, 
that some parts of Australia have a 
bounty on kangaroos since they 
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HEAT PENETRATION STUDIES. Time-temperature requirements for meat product bacteriologically safe after canning. Thermocouples 
processing canned meats vary according to shape and capacity of attached to cans are connected to a recording potentiometer (see 
the can, as well as type and consistency of product. At the Re- picture above). Results are then correlated by means of mathe- 


search and Development Center comprehensive studies are made matical formulae with thermal death time data. 
to determine the time and temperature to keep each different 


RESEARCH IMPROVES CANS 


Studies at Continental’s Metal Division 
Research and Development Center lead to 
better packaging for hundreds of products 


Behind a large share of the canned meats now found in the 
nation’s food stores is the work of Continental scientists. 
Approximately 325 of these men make their headquarters in 
the Division’s $7% million facilities in,Chicago, together with 
as many more technicians and administrative personnel. 
Some of the highly specialized equipment provided for their 
use includes an emission spectrograph, a recording polarograph, 
recording spectrophotometers for both visible and X-ray light, 
X-ray equipment, a Baldwin tensile tester, and other optical 
and electric instruments, some of which have been developed 
within the laboratory. 
Shown here are some of the methods employed in Conti- 
nental’s work to make canned meats easier to pack and easier 
we 2 rg nasa re cp arate to serve. This is another example of the company’s use of scien- - 
Projector. This technique makes faulty construction easy tific manpower, facilities and funds in behalf of its customers. 
to spot, aids in planning changes and improvements. 
Continental Can Company, New York 17, N. Y. 


PROGRESS COMES IN PACKAGES FROM CONTINENTAL, 





as-E-Namel® 
ns for sterile luncheon meats permits easy re- 
moval of the product in one piece, eliminating 
Whe need for larding. In test shown, only one 
“pound of effort was required. Compare with illus- 


WITHOUT RELEASE AGENT, 12 pounds of effort 
were required to release the luncheon meat from 
its container. Making canned meats easier to use 
is a continuing program at the Metal Division 
Research and Development Center. 


CONSUMER PREFERENCE studies conducted in the laboratory and in the home help 
researchers evaluate new canned meat products, processing methods and container 
convenience factors. Here, housewife tests self-tracking “Gripstrip,"® developed to 
prevent tangling and assure smooth, easy key-opening. She may provide information 
valuable in establishing commercial container specifications. 


- 


DOUBLE PROBLEM. Phosphate curing of hams reduces shrinkage during processing. 
But this advance gave can makers another problem: discoloration. At Continental, 
products and containers were analyzed in many combinations. Solution: an inside 
enameled container with clinched aluminum anode, which prevents product discol- 
oration as well as internal can corrosion. 


RESEARCH CONTINUES. This scientist is determining the force needed to remove key METALLURGIST HERE determines thickness of pro- 
from pear-shape ham can. His data will be combined with results of many other tective tin coating with a Tin Coating Weight 
tests. All research is aimed at producing the best possible containers for meats and Analyzer. Technological advances are adapted 





quickly and efficiently to Continental containers. 











THERE’S 
MORE 


, fic ats 


PORK/BACON 
OPERATIONS 


| wit WOLVERINE’S 


PIGSKIN-FOR-LEATHER PROGRAM 


if you kill 3,000 hogs per week it 
could be worth $30,000 or more per 
year to you. A greater kill brings a 
|! proportionately greater return. 





WRITE FOR FULL FACTS TO: 


Gordon Krause, Executive Vice- 
President, Wolverine Shoe and Tan- 
ning Corporation, Rockford, Michigan 








NIAGARA “no frost” 











GET THE BEST QUALITY IN FROZEN FOOD 





@ Operating men, who know both costs and profits, will tell you 
that Niagara “No-Frost” gives you the best operation in frozen 
foods... both in freezing and in warehousing where trustworthy, 
safe storage temperatures must be combined with building layout 
that lets you move goods... not just store them. Only Niagara 
methods give you safe and even temperatures with over 20’ head 
room so that you can use your fork lift trucks and palletized 
warehousing efficiently. And “No-Frost” refrigeration shows the 
lowest upkeep costs in the business. 





Write for Bulletin No. 105 


| NIAGARA BLOWER COMPANY 
Dept. NP-8, 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 
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compete with sheep for food. This 
sounds like they may not be came 
after all. 

Kangaroos, you learn, are herbie 
vorous leaping mammals of Aug. 
tralia) New Guinea and adjacent 
islands, especially the larger species 
of one genus (Macropus). Kanga- 
roos have a small head, large ears, 
small forelegs, long and powerful 
hind legs, and a long thick tail, 
which the animals use as a support 
in standing or walking. 

HARRISBURG REPORTING: 
You hear from Heilman: “The ship- 
ment labeled ‘Edible Waroo Veni- 
son’ consisted of 5,640 lbs., or 94 
cases, of kangaroo meat. Waroo is 
another name for kangaroo. It left 
Perth, West Australia, approxi- 
mately March 5 on the steamship 
Pioneer Reef and arrived in the | 
port of Philadelphia on May 20. The 
shipper was Louis Carsten and Co, 
of Perth and the consignee was a 
Philadelphia sausage concern. Port 
authorities released the shipment 
May 28 and it was seized and im- 
pounded the same afternoon by 
Pennsylvania state meat inspection 
authorities.” 

With this information, Rankin re- 
joins the hunt. 

Male kangaroos may stand 5 to 
7 ft. high and weigh up to 200 lbs. 
when full grown. 

With nothing to go on, you guess 
that the kangaroos in question were 
a little under top weight and that 
the boned meat constituted half the 
weight of the live animal, and you 
come up with a round figure. It 
would take 60 kangaroos to make 
up the Philadelphia shipment. 

Rankin reports back: “Our men 
knew about the Philadelphia ship- 
ment but they didn’t sample the 
kangaroo because they were in- NE 
formed that it was to be used in 
dog food manufacture. After the \ 








state seizure, however, our port 
districts were instructed to inspect 
any future imports of kangaroo 
meat destined for human or canine 
consumption. If any more comes in, 
our inspectors will check it for 
wholesomeness. That is, they’ll look § \\p 
for decomposition and infestation by sal 
parasites.” 

You thank Rankin and look at the § 
calendar. The onrushing deadline J 4s 
snaps you back from the grassy § me 
plains of the open Eucalyptus for- § po. 
ests. But as you return to spot news N 
of the week, you wish your readers 
in Australia would come up with 
some answers: 

How much does a kangaroo cost? 
You'd like to know, too, if added to 
sausage, would kangaroo adulterate 
the sausage or would sausage adul- 
terate the kangaroo? 
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NEW SALT FOR SAUSAGE MAKING! 


Nu-Cube 999 makes possible more uniform distribution 
of salt and other ingredients 


Morton Nu-Cube 999 Salt is a high purity vacuum pan 
salt that contains a special anti-segregation agent to 
prevent seasoning ingredients from separating and 
also prevents lumping and extra handling of salt. This 
means you get more uniform distribution than is 
bossible with other kinds of salt. 

Morton Nu-Cube 999 is also free from bitter calcium 
and magnesium compounds that can distort flavor. 
Nu-Cube 999 is always 99.9% or more pure sodium 
chloride (the 0.1% or less is always inert sodium salt) 
tombined with a minute quantity of C.P. propylene 
dlycol. Nu-Cube 999 is low in trace metals, copper 
and iron which can cause “spotty” color defects. 
iE NATIONAL PROVISIONER, AUGUST 22, 1959 


Nu-Cube 999 is easier to handle, easier to distribute 
and requires much less storage space than Flake Salt. 

For more information about Morton Nu-Cube 999 
Salt for sausage making, write or wire today. 


UTA 


INDUSTRIAL DIVISION 


Dept. NP-8, 110 No. Wacker Drive, Chicago 6, III:nois 

















ALL MEAT ... output, exports, imports, stocks 








Lambs, 369,561. 


Lambs, 137,677. 





Meat Output Down; Cattle, Hog Slaughter Off 


Production of meat under federal inspection for the week ended Au- 
gust 15 declined under reduced slaughter of cattle and hogs. Volume of 
output for the period at 380,000,000 lbs. was about 5,000,000 Ibs. smaller 
than for the week before, but about 5 per cent larger than the 361,000,000 
Ibs. produced in the same week last year. Cattle kill numbered about 
5,000 head smaller than that of both the previous week and last year. 
Hog slaughter was down by about 15,000 head for the week, but num- 
bered about 107,000 head larger than last year. Slaughter of sheep and 
lambs, up for the week, was also considerably larger than a year ago. 
Estimated slaughter and meat production by classes appear below as 


follows: 
BEEF PORK 
Week Ended Number Production (Excl.lard) 
Ms Mil. Ibs. Number Production 
Te ED. (26. Dek ssp b 0 bles" 340 1,155 159.4 
TUES RR arr 345 1,170 161.5 
Sy MEE So -wk pes 5/686 6 cab ges 345 1,048 142.6 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
Ms Mil. Ibs. Number Production PROD. 
M's Mil. ibs, Mil. Ibs. 
OO Sy rere 82 255 11.5 380 
DEE, Gcncccvinancavet's 80 245 11.0 385 
_. 3 Oo eee 101 213 9.6 361 


1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
1950-59 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE Gs 
Live Dressed Live Dressed 
Pe BE BND. ace cctriicccnces 1,025 238 138 
ee eee 1,025 240 138 
Py TOMA ce bows esiccses 1,001 233 136 
SHEEP AND LARD PROD. 
Week Ended CALVES LAMBS Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
UN ORD 50.5.0 05:4-49'a-b 49 00:00 230 94 45 a 40.5 
OP ree 235 94 45 _ 41.0 
RC ER aa desnaad ns kodes 236 93 45 13.0 31.6 











July Movement of Meats from Cold Storage Heavier 
Than During June, Or Same Month Of Last Year 


EATS moved out of cold stor- 

age in July at somewhat a 
faster rate than during June, and 
also at a sharply higher rate than 
in July last year. Total volume of 
all meats in cold storage on July 
31 at 512,860,000 lbs. represented a 
decrease of about 69,000,000 lbs. 


from closing June stocks of 582,- 
034,000 lbs. However, the closing 
July volume was about 153,000,000 
Ibs., or 30 per cent larger than a 
year earlier and about 71,000,000 
lbs. above the five-year 1954-58 
average of 442,092,000 lbs. 

Closing July beef inventories to- 








U.S. COLD STORAGE MEAT STOCKS, JULY 31, 1959 
July 31, June 30, July 31, 5-Yr. av 
1959 1959 1958 1954-58 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs 1,000 Ibs. 
0 Of RRS RE a oe ers 150,313 149,000 99,238 103,040 
Beef, in cure and cured .............. 13,532 18,932 12,832 9,147 
EY 6 ACR cb deny Baw ba bb Ss Co 85 163,845 167,932 112,070 112,187 
Pork, frozen: 
ET Sn oibiirds «nena vad o hdane ase 6,231 7,803 5,707 Bice 
D Sab Liat ckh ch ete owes kb bw bss Seaice 29,431 42,545 26,600 er 
RRL PU RERPER SEER bers rly <P ier ey ee 66,689 97,340 37,708 . 
NE Seite a 6 AGG ain coca ov a a m0 88 ,996 108,589 52,589 Ricks 
eo es 197,347 256,277 122,604 179,062 
Pork, in cure and cured: 
RR 2 Bile Airs obs coa-e < aes 04 350 0% 11,992 14,635 11,249 ou, 
SE ; bc édietesgccage cea’ oe 7,710 8,938 6,951 9 
NE NIN RII TA o. wos <b. Sie tb ae ohn b> 09 34,015 33,291 32,343 re 
BEL UE IE acs g's asi caw he's ive 53,717 56,864 50,543 74,095 
INR MONE ia cia 6 405 sioidyss 0 ise sins ore’ 251,064 313,141 173,147 253,157 
IN etre s's oe oe ons < che os 0s'ce 8,474 9,630 7,231 10,540 
Lamb and mutton in freezer .......... 16,464 16,614 10,411 8,232 
Canned meats in cooler ............... 72,013 74,717 57,001 57,976 
RN re ere Pere 512,860 582,034 359,860 442,092 
On July 31, 1959 the government held in cold storage outside of processors’ hands, 
2,396,000 Ibs. of beef and 1,471,000 lbs. of pork. *Not reported separately prior to 1957. 
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taled 163,845,000 lbs. for about a 4, 
000,000-lb. “shrinkage” from such 
stocks a month before, but were 
about 52,000,000 lbs. larger than at 
the close of July last year. 

Total pork holdings on July 31 at 
251,064,000 lbs. compared with 313,- 
141,000 Ibs. a month before, and 173,- 
147,000 lbs. a year earlier. Changes 
in holdings of other meats during 
the month of July were generally 
downward. 


State Humane Slaughter 
[Continued from page 30] 
such person an undue hardship. 

“Section 5. The Commissioner 
shall administer the provisions of 
this act. He shall promulgate and 
may from time to time revise rules 
and regulations which shall conform 
substantially to the rules and reg- 
ulations promulgated by the Secre- 
tary of Agriculture of the United 
States pursuant to the Federal Hu- 
mane Slaughter Act of 1958, Public 
Law 85-765, 72 Stat. 862 (and any 
amendments thereto): Provided, 
however, that the use of a manually 
operated hammer, sledge or poleax 
is declared to be an inhumane meth- 
od of slaughter within the meaning 
of this act. 

“Section 6. Any person who vio- 
lated any provision of this act shall, 
upon conviction thereof, be pun- 
ished by a fine of not more than 
[ ] dollars, or by imprisonment 
for not more than [ ] days, or 
both. 

“Section 7. Nothing in this act 
shall be construed to prohibit, 
abridge or in any way hinder the 
religious freedom of any person or 
group. 

“Section 8. [Insert effective date.]” 


CHICAGO LARD STOCKS 

Lard stocks in Chicago on August 
14, 1959 totaled 32,416,585 Ibs., ac- 
cording to the Board of Trade. This 
volume was up from 32,209,816 lbs. in 
stock at the close of July, and sharp- 
ly higher than the 3,791,200 Ibs. in 
stock a year earlier. 

Lard stocks by class on the three 
dates appear (in pounds) in the ta- 
ble below: 

Aug. 15 


Aug. 14 July 31 
195 


1959 
P.S. Lard (a) ...16,941,747 16,804,350 2,118,200 


P.S. Lard () .. sccsess. 
Dry Rendered 


Lard (a) ...... 13,498,000 13,643,378 
Dry Rendered 
er ee ee et aoe 
Other Lard ..... 1,976,838 1,762,088 1,663,000 


TOTAL LARD 32,416,585 32,209,816 3,781,200 
(a) Made since Oct. 1, 1958 
(b) Made previous to Oct. 1, 1958 
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_ PROCESSED MEATS . . . SUPPLIES 





























U.S. MEAT EXPORTS 
June Meat Production Up From Last Year Se eee 
: : " from the United States in June in- 
Production of meat in commercial slaughter plants in June totaled creased from such movement in the 
2,071,000,000 Ibs. This volume represented about a 50,000,000-lb. in- same month of last year, according 
crease over production in May and was about 137,000,000 lbs. larger to Bureau of Census records. Exports 
than that for June last year. Lard production at 198,000,000 lbs., al- of lard at 46,839,921 were about 34 
though down slightly from that in May, was about 16 per cent above per cent larger than last year. 
the 167,000,000 Ibs. produced in June last year. 4 WS: exports of meat products in 
Aggregate volume of meat produced for the first six months of the June 1959-58 are listed below: 
the same period of 1958. Of the January-June totals, 6,386,000,000 Ibs. pu eo 
the same period of 1958. Of the January-June totals 6,386,000,000 Ibs. Commodity 1959 1958 
were beef, up from 6,319,000,000 lbs. last year; 444,000,000 lbs. veal, pe or pee ee anges Pounds . Pounds 
down from 554,000,000 lbs.; 5,359,000,000 Ibs. pork, up from 4,625,- Fresh or frozen 
000,000 lbs.; and 374,000,000 lbs. lamb and mutton, up from 350,000,000 prone oer aaa Mn ee 
Ibs. last year. Estimated commercial slaughter and meat production by (except canned) 1,061,314 = - 766,314 
- Pork— 
classes appear below as follows: > 
‘, (except canned) ... 709,846 720,103 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1959-58 Sena Gat oem: 
_— rma “_ sails pen s ‘aie —-« —_ cured or cooked .. 1,535,092 1,972,392 
ne ae aa COTES 942,206 1,892,965 
TRS a. 1,915.0 2,203.1 675.5 901.4 7,029.8 6,711.7 1,494.6 1,196.4 Pork, pichind, salted or 
a 1,617.4 1,765.6 601.2 773.7 + +6,715.2 5,416.9 1,217.8 1,051.0 otherwise cured .... 1,066,814 605,106 
ts Sos 4. 1,762.0 1,839.6 683.5 857.3 6,818.5 5,791.4 1,308.9 1,119.4 Sadéake, bolosia & frank 
MY Se cee 1,892.7 1,876.9 641.9 796.2 6,695.7 5,918.8 1,262.0 1,297.0 furters (except canned) 217,060 152,677 
eee 1,840. 1,951.9 556.3 714.8 5,899.2 5,300.2 1,167.3 ‘1,268.7 
MMOS. 2.5 5 1,931.7 1,986.7 580.5 701.0 5,842.7 5,011.1 1,224.0 ‘1,199.5 Meat and meat products 
Sai 2,090.4 732.7 5,160.9 1,181.5 (except canned) ..... 20,691 20,070 
SS 1,960.5 721.6 5,345.5 1,101.2 Beef and pork livers, 
Ss 2,082.4 788.1 6,163.3 1,208.2 fresh or frozen ...... 1,983,075 1,047,483 
a 2,182.0 875.7 6,978.5 1,302.2 Beef tongues, fresh or 
ee 1,733.7 701.2 6,220.0 1,024.7 PHONE! «Foy Soneihweke 1,787,466 1,228,428 
aaa 1,882.6 750.7 6,946.8 1,214.2 Variety meats (except 
Jan.June .. 8,312.8 8,655.3 3,738.9 4,744.8 39,0011 34,150.0 7,674.6 —7,132.0 canned) .............- 1,009,579 = 590,763 
Meat specialties, frozen 315,040 383,738 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1959-58 Canned mea’ 
Beef Ve Pork L&™M Totals Lard Beef and veal ......... 171,853 151,499 
959 1 59 1958 1959 1958 1959 1958 1959 1958 1959 1958 Sausage, bologna and 
eee ss 1,127 1,211 77 106 965 892 75 59 2,244 2,268 228 221 frankfurters ......... 118,254 101,248 
| ae 946 960 69 86 907 708 62 53 1,984 1,807 208 169 Hams and shoulders .. 66,361 68,880 
ee 1,030 985 74 91 918 775 65 56 2,087 1,907 217 177 Pork, canned .......... 480,959 246,561 
Mi: nnd 1,100 1,023 74 90 920 806 62 65 2,156 1,984 218 188 Meat and meat products 361,758 376,654 
MS wee 1,071 1,062 72 90 823 734 55 62 2,021 1,948 201 178 Lamb and mutton 
June ...... 1,112 1,078 78 91 826 710 55 55 2,071 1,934 198 167 (except canned) ...... 156,129 88,223 
eee 1,148 96 714 53 2,011 167 Lard (includes rendered 
et... .... 1,079 92 718 50 1,939 158 eo eae 46,839,921 31,375,655 
eee 1,148 94 822 55 2,119 182 Shortenings, animal fat 
ae 1,220 103 932 59 2,314 217 (exch: 1A8Ghe. cos 0.520 112,220 8,270 
Wes...:.. 978 81 858 48 1,965 201 Tallow, edible .......... 692,591 297,220 
eee 1,091 83 949 59 2,182 228 Tallow, inedible ........ 102,694,428 75,005,218 
Jan.June . 6,386 6,319 444 554 5,359 4,625 374 350 12,563 11,848 1,270 1,100 Inedible animal oils ..... 168,013 169,345 
Inedible animal grcac7s 
PES HTT Oe ee RE 11,287,438 7,845,111 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS — ——, 
= Lib. roll rie ore Penn SMOKED MEATS (cl prices quoted to manu- 24/26 mm. ............ 5.25@5.35 
‘ ae a <a foctarers of saueee 22/24 mm. ...........- 4.15@4.25 
ork saus., sheep cas., 2 20/22 mm ...-3.65@3.75 
in 1-Ib. package ....48 @53 Hams, skinned, 14/16 Ibs. (Av.) Beef rounds: (Per set) 1G/S ot. ooo ceca 2.70@2.80 
Franks, sheep casing, wrapped ........-..seeeeee 1614 Clear, 29/35 mm. .....1.15@1.25 ‘ditt. ee: 1.35@1.50 
in 1-Ib. package ..... 6144 @72 gos mare age 14/16 ag % Clear, 35/38 mm. ..... 1.29 : Pr are eae me, 
less, ready-to-eat, wrapped ..... Clear, 35/40 mm. ..... 1.05 

in 1-lb. package ..... 4614 @48 Hams, skinned, 16/18 Ibs. Clear, 38/40 mm. ......1.10@1.za CURING MATERIALS 
Bologna, ring, bulk ...4614@49 wrapped .........-+.+.eee Clear 44 mm./up ...... 1.85 @ 2.00 Nitrite of soda, in 400-Ibs. Cwt. 
Bologna, a.c., bulk ....38 @43 Hams, skinned, 16/18 Ibs., Not clear, 40 mm./dn. . 75@ 80 bbis., del. or f.0.b. Chgo. $11.98 
Bologna, a.c. sliced, ready-to-eat, wrapped ...... Not clear, 40 mm./up. . 85@ 90 Pure refined gran. 

6, 7-0z. pack. doz. ...2.61@3.60 Bacon, fancy trimmed, brisket Beef weasands: (Each) nitrate of soda ..........+- 5.65 
Smoked liver, n.c., bulk 4514 @53 off, 8/10 lbs., wrapped ....33 No. 1, 24 in./up ....... 10@ 12 Pure refined powdered nitrate 
Smoked liver, a.c., bulk 3814 @44 Bacon, fancy sq. cut, seed- No. 1, 22 in./up ....... 7@ 10 Cae os 8.65 
Polish sausage, less, 10/12 lbs., wrapped ..34 Beef middles: (er set) Salt, paper sacked, f.0.b 

self-service pack. ...58 @73 Bacon, No. 1, sliced 1-lb. heat Ex. wide, 2% in./up ..3.60@3.85 Chgo. gran. carlots, ton. .. 30.50 
New Eng. lunch spec. .60 @66 seal self-service pkg. ...... 47 Spec. wide, 24%-2% in. .2.45@2.60 Rock salt in 100-Ib. 

New Eng. lunch spec., Spec. med. 1%-2% in. .1.85@2.00 bags, f.o.b. whse., Chgo. . 28.50 
sliced, 6, 7-0z., doz. .3.84@4.92 SPICES Narrow, 1% in./dn. ..1.15@1.30 Sugar: 

Olive loaf, bulk ...... 45% @53 Beef bung caps: Raw, 96 basis, f.o.b. N.Y. .. 6.40 

O.L., sliced,6, 7-0z., doz.2.88 @ 3.64 (Basis Chicago, original bar- Clear, 5 in./up Refined standard cane 

Blood and tongue, n.c. .66 @64 rels, bags, bales) Clear, 4%4-5 inch gran., delv’d. Chgo. ..... 9.40 

Blood, tongue, a.c. ....4542@65 Whole Ground Clear, 4-4% inch , Packers curing sugar, 100- 

Pepper loaf, bulk ..... 4914 @65 kernel for saus. Clear, 344-4 inch a Ib. bags, f.o.b. Reserve, 

PL. sliced, 6-0z., doz. .3.05@4.80 All-spice, prime 86 96 Beef bladders, salted: (Each) Nias Same aaa ois hes crab 8.85 

Pickle & Pimento loaf 4014 @53 Resifted .......... 99 1.01 7% inch/up, inflated .. 21 Dextrose, regular: 

P&P loaf, sliced, Chili pepper ........ Ag 53 64-7% inch, inflated .. 10 Cerelose, (carlots, ewt.) .... 7.61 

6, 7-oz., dozen ....... 2.78 @ 3.60 Chili powder ....... .° 53 514-6 inch, inflated .. 14 —- Ex-wareh Chicago ..... 7.76 

DR cae oe mere a = Pork casings: (@er hank) 
er, «os UND. . 29 mm./down ......... 4.30@4.55 
Y SAUSAGE Mace, fancy Banda .. 3.50 3.90 OS ere 4.85 @5.00 SEEDS AND HERBS 
West Indies ....... +. 3.50 cl | Sears 3.25@3.35 cl. Ib.) Whole Ground 
East Indies ....... 3.10 i eee gee 2.60@2.75 Caraway seed ....... 23 28 
Mustard flour, fancy 43 Cg eee 2.35@2.45 Cominos seed ....... 51 56 
No. 1 ow... eee e eee 38 Hog bungs: (Each) Mustard seed 
West Indies nutmeg 2.05 Sow, 34 inch cut .......... 62@64 SRE chai ve hetd inde 23 
Paprika, Amer. No. 1 55 Export, 34 in. cut ........ 53@57 yellow Amer. ..... 17 
Paprika, Spanish 90 Large prime, 34 in. ...... 40@42 Dc vacaaende os 40 49 
Cayenne pepper .... 63 Med. prime, 34 in. ........ 28@32 Coriander, 
Pepper: Small prime ........... -..16@22 Morocco No. 1 .... 20 24 
Bere és 58 Middles, cap off ......... 65@70 Marjoram, French .. 54 63 
iiashoeewnes 62 67 Hog skips ................ 7@10 Sage, Dalmatian, 
DRE Ni a cbewcviiis 46 50 Hog runners, green ...... 20@25 NO. 1 cccccccwcces 56 66 
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FRESH MEATS... Chicago and outside 


























| CHICAGO 
\} Aug. 18, 1959 
| CARCASS BEEF BEEF PRODUCTS 
i} Steers, gen. range: (carlots, lb.) (frozen, — Ib.) 
if Prime, 700/800 .... none qtd. Tongues, No. 1, 100’s 3in 
Choice, 500/600 .... 43n Tongues, No. 2, 100’s 254en 
Choice, 600/700 .... 42%, Hearts, regular 100’s | -.- 13@14 
Choice, 700/800 .... 42% Livers, regular, 35/50s 2414 
Good, 500/600 ...... 4in Livers, selected, 35/50s 33n 
Good, 600/700 ...... 4iln Tripe, scalded, 100’s . 6 
| RPP ECTS SESE 39 Lips, unscalded, 100’s . 7@ 7in 
Commercial cow ....344%2 @35 Tripe, scalded, 100’s .. 6 
Canner-cutter cow .. 3514 Tripe, cooked, 100’s .. 7n 
co RS re 5 
Sey Se 5 
PRIMAL BEEF Cuts UGsere, 1606 cs. vee 54an 
Prime: (Lb.) 
} Rounds, all wts. ... 53@54 
\ Tr. loins, 50/70 (cl) 92@1.00 FANCY MEATS 
| Sq. chux. 70/90 ..... 37% Beef tongues: (cl, Ib.) 
| Armchucks, 80/110 . . 35% corned, No. 1 ....... 38 
it Ribs, 25/35 (icl) ..... 57@60 corned, No. 2 ....... 36 
| Briskets (Icl) ........ 28@29 Veal breads, 6/12 oz. .. 1.14 
Navels, No. 1. ...... 13 Oe EE: wees icswkae 1.28 
Flanks, rough No. 1 . 17 Calf tongues, 1-lb./dn. . 32 
Choice: 
winders $/a00 --- 4.. BEEF SAUS. MATERIALS 
Rounds, 70/90 Ibs. .. 52 FRESH 
Tr. loins, 50/70 ..... 78@84 i 
ca oe. ay Cee hewient en) 
Arm chucks. 80/110 3542 Bull meat, boneless, 
Ribs, 25/30 (Icl) ..... 54@56 barrels ante 51% @52 
Ribs, 30/35 (Icl) .... 54@55 Beef trimmings, 
Srismets Ged) ........ 28@29 75/85%, barrels ....35 @35%4 
Navels, No. 1 ....... 13 Beef trimmings 
Flanks, rough No. 1 17 85/90%, barrels .... 42n 
Good, (all wts.): Boneless chucks, 
MOUNGS 2.0.6 scccecees 50 @51 Be ee 47 
Sa. a eS 36% @37% Beef cheek meat, 
Briskets .............. 2642 @27% trimmed barrels .... 34%a 
+ pa ee 50 @52 Beef head meat, bbls. . 32n 
j EE hci th Beth orcine 75 @77 Veal ngs, 
\} boneless, barrels .... 41 
l} COW, BULL TENDERLOINS 
| C&C grade, fresh Job lots VEAL SKIN-OFF 
| Cow, 3 Ibs./down ..... 1.00@1.05 (icl carcass price a 
i le: BIBI aed occeed 1.15@1.20 Prime, 90/120 ........ 54.00 @ 56.00 
! Cow, 4/5 lbs. .......... 1.30@1.35 Prime, 120/150 ........ 53.00 @ 56.00 
ee 1.40@1.45 Choice, 90/120 ........ 50.00 @ 52.00 
© 2, eee 1.40@1.45 Choice, 120/150 ....... 49.00 @ 52.00 
Good, 90/150 9. a 
CA Com’1, 90/190 .. 
CAR SS LAMB Utility, 90/190 .. 00 
cl prices, ewt.) Cull, 60/125 00 
Prime, 30/45 
Prime, 4 
Prime, 58/65 BEEF HAM SETS 
Choice, 30/45 Gnas SEOs Ws 8 oss 
Choice, 45/55 


Choice, 55/65 


60 
Outsides, 8/up, lbs. ........... 58 
60 
Good, all wts. 


Knuckles, 744 up, Ib. .......... 
n-nominal, b-bid, a-asked. 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
























FRESH BEEF (Carcass): Aug. 18 Aug. 18 Aug. 18 
STEER: 
Choice; 5-600 Ibs. ........ $45.00 @ 48.00 $46.00 @ 47.00 $47.00 @ 48.00 
Choice: 6-700 Ibs. ........ 43.50 @ 47.00 43.50 @ 46.00 46.00 @ 48.00 
Good: 5-600 Ibs. ......... 42.00 @ 45.00 44.00 @ 45.00 45.00 @ 46.50 
Good: 6-700 Ibs. ......... 41.00 @ 43.00 42.00 @ 44.00 44.00 @ 46.00 
Stand.: 3-600 Ibs. ........ 40.00 @ 43.00 41.00 @ 42.00 41.00 @ 43.00 
Cow: 
Standard, all wts. ....... None quoted 36.00 @ 38.00 None quoted 
Commercial, all wts. .... 35.00@37.00 34.00 @ 36.00 36.00 @ 37.50 
Utility, all wts. .......... 33.00 @ 35.00 32.00 @ 34.00 34.00 @ 36.50 
Canner-cutter ............ 28.00 @ 33.00 30.00 @ 32.00 32.00 @ 35.00 
Bull, util. & com’l ...... 40.00 @ 42.00 38.00 @ 40.00 None quoted 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 200 Ibs./down ... 54.00@57.00 None quoted 46.00 @ 50.00 
Good: 200 Ibs./down ..... 53.00 @55.00 50.00 @ 52.00 44.00 @ 48.00 
| LAMB (Carcass): 

Prime, 45-55 Ibs. ....... 45.00 @ 47.00 None quoted 41.00 @ 43.00 
j e, 55-65 Ibs. ....... 42.00@ 44.00 None quoted None quoted 
| Choice, 45-55 Ibs. ....... 45.00 @ 47.00 42.00 @ 44.00 41.00 @ 43.00 

Choice, 55-65 Ibs. ....... 42.00 @ 44.00 41.00 @ 42.00 None quoted 
Good. all wts. ......... 40.00 @ 44.00 38.00 @ 42.00 37.00@ 41.00 








FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
120-180 Ibs., U.S. No. 1-3 None quoted None quoted 24.00 @ 25.50 























LOINS: 
ee ee oo PETE 46.00 @ 50.00 48.00 @ 50.00 45.00 @ 47.00 
IIIS Said nals ancl earstaiets 46.00 @ 50.00 50.00 @ 52.00 45.00 @ 48.00 
TES aoa a Cha N de owsae 46.00 @ 50.00 46.00 @ 50.00 44.00 @ 47.00 
| PICNICS: (Smoked) (Smoked) (Smoked) 
| pi. Pantene 29.00 @ 36.00 30.00 @ 34.00 30.00 @ 35.00 
HAMS: 
MIE 5 Sica ds iaidn'geGad 43.00 @51.00 46.00 @ 50.00 45.00 @ 49.00 
DUES is Pek ects oi 2s 42.00 @51.00 42.00 @ 46.00 44.00 @ 48.00 
gee “Dry” cure, No. 1: 
| _ eT ee eee” 30.00 @ 36.00 40.00 @ 46.00 41.00 @ 44.00 
.. 10 MS Riveonnbnnls, ceiiie 30.00 @ 36.00 38.00 @ 44.00 38.00 @ 42.00 
I be cakd sc mincance ds 30.00 @ 34.00 35.00 @ 38.00 36.00 @ 40.00 
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NEW YORK 
Aug. 18, 1959 
CARCASS BEEF AND CUTS FANCY MEATS 
Steers: (non-locally dr., Ib.) del prices) 
Prime, care. 6/700 ...4744,@50 Veal breads, 6/12 oz. ......... 1,20 
Prime, carc. 7/800 ...4714@50% ie ere aoe & 
Choice, carc. 6/700 ..45 @47 Beef livers, selected ......... 40 
Choice, carc. 7/800 ...44 @46% Beef kidneys ....... ésstc gue a 
Good, care. 5/600 42% @441% Oxtails, %-lb., frozen ......... 16 
Hinds, pr. 6/700... 1.38 "@6s 
Hinds, pr. 6/700 ...... 
Hinds, ch. 6/700 |... 55% @59 SPRING LAMB 
|r og = bi eate® soirees (Carcass prices, cwt. Local) 
Hinds, gd. 7/800 ...... 5314 @56 Prime 45/dn. ........ $48.00 @ 53.00 
alos Stl te acd Prime 45/55 ........ 48 00@ 52.00 
Prime 55/65 .......... 48.00 @ 51.00 
(Beef cuts, locally dressed, lb.) Choice 45/dn. ........ 47.00 @ 52.00 
Prime steer: Choice 45/55 
Hindatrs. 600/700 ....58 @65 Choice 55/65 
Hindatrs. 700/800 ....58 @65 Good 45/dn. 
Hindatrs. 800/900 ....57 @64 Good 45/55 ........... 
Rounds, flank off cut Good 55/65 ........... 
a EES 3 @59 
Rounds, diamond Prime 45/dn. ........ 47.00 @ 52.00 
bone, flank off ....53142@59 Prime 45/55 ......... 47 NAAM 
Short loins, untrim ..82 @1.12 Prime 55/65 .......... 47.00 @51.00 
Short loins, trim ....1.01 @1.30 Choice 45/dn. ........ «6. v@5.. ) 
Flanks ............... 16 @19 Choice 45/55 ......... 45 50@51.00 
Ribs (7 bone cut) ....60 @68 Choice 55/65 ......... 45.50 @ 49.00 
Arm chucks .......... 374% @41 Good 45/dn. .......... 42.00 @ 45.00 
ANS 31 @39 Goud 46/868 ©... 6.6283 43.00 @ 46,00 
Plates ..........+.45- 14 @18 Good 55/65 .......... 43.00 @ 46,00 
Choice steer: 
Hindatrs. 600/700 ....56 @60 l S 
Hindatrs. 700/800 ....5514:@59 VEA KIN OFF 
Hindatrs. 800/900 ....541%4@57 (Carcass prices) (non-local) 
Rounds, flank off Prime 90/120 ........ 59.00 @65.00 
cut acroms .......... 53 @58 Prime 120/150 ........ 58.00 @ 64.00 
Rounds, diamond Choice 90/120 ........ 49.00 @55.00 
bone, flank off ....53144@59 Choice 120/150 ....... 50.00 @ 55.00 
Short loins, untrim ..70 @82 Good 90/down ....... 46.00 @51.00 
Short loins, trim ....91 @1.07 Pele a) | ia 46.00 @51.00 
WOME: Seis Foes esse 16 @19 Stand. 90/down ...... 44.00 @ 47.00 
Ribs (7 bone cut) ....53 @62 Stand. 90/150 ........ 45.00 @ 48.00 
Arm chucks .......... 3514 @ 40 Calf. 200/dn. ch. .... 48.00@52.00 
NS Fie sce ccemve ngs 30 @38 Calf, 200/dn. gd. .... 44.00@48.0 
NOE oot sovis #UA ess 134% @17 Calf, 200/dn. std. ... 42.00@45.00 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
Aug. 18, 1959 LOCALLY a. ao 
° PHILADELPHIA: lc , 
STEER CARCASS: Gecal, 1) Reg., loins, 8/12 ..... 46 @50 
Choice, 5/700 ........ 45 @47 Reg., loins, 12/16 ....44 @4% 
Choice, 7/800 ........ 4414 @46% Boston Butts, 4/8 ....30 @3 
Good, 5/800 .......... 4312 @45'%2 Spareribs, 3/down ...40 @44 
Hinds, ch., 140/170 ...55 @57 


Hinds., gd., 140/170 ...53 @56 


Rounds, choice .. 
Rounds, good .... 
Full loin, choice . 
Full loin, good 
Ribs, choice ..... 
Ribs, good ....... 
Armchucks, ch. 
Armchucks, gd. 





STEER CARCASS: wee or Pad 
4542 


800 
Hinds., ch., 140/170 ..56 @58 
Hinds., gd., 140/170 ...53 @55 


Rounds, choice oak 
Rounds, good .... 
Full loin, choice . 
Full loin, good 
Ribs, choice 
Ribs, good ....... 
Armchucks, ch. .. 
Armchucks, gd. .. 
VEAL CARC.: LB.: 
Prime, 90/150 . 
Choice, 90/150 
Good, 50/90 ...... 
Good, 90/120 
LAMB CARC.: LB.: 
Prime, 30/45 .. 
Prime, 45/55 ..... 
Choice, 30/45 ..... 
Choice, 45/55 ..... 





Local West 


.-.52@55 None 
-.50@53 50@53 


48@50 48@49 


--48@51 49@51 


Local West 


Good, 30/45 ...... 
Good, 45/55 ...... 45@47 45@47 
' 
CHGO. PORK SAUSAGE 
MATERIAL—FRESH 

Pork trimmings: (Job lots) 

40% lean, barrels .... 12 

50% lean, barrels .... 

89% lean, barrels ....30%2,@31 

95% lean, barrels .... 40 
Pork, head meat ....... 27 
Pork cheek meat, 

ree 32 
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Spareribs, 3/5 ........ 33 @38 
Skinned hams, 10/12 .39/%.@43 
Skinned hams, 12/14 . .39%@4 


Picnics, S.S. 4/6 ....26 @2B 
Picnics, S.S. 6/8 ....25 @27 
Bellies, 10/12 ........ 21 @23 
NEW YORK: (Box lots. Ib.) 
Loins, 8/12 Ibs. ...... 45 @53 
Loins, 12/16 lbs. ....44 @5l 


Hams, sknd., 12/16 ..40 @47 
Boston butts, 4/8 ....33 @40 
Regular picnics, 4/8 ..26 @32 
Spareribs, 3/down ...41 @50 


OMAHA, DENVER MEATS 


(Carcass carlots, cwt.) 

Omaha, Aug. 19, 1959 
Choice steer, 6/700 ..$ 41.75 
Choice steer, 7/800 .. 41.00@41.% 
Choice steer, 8/900 . 40.75 
Good steer, 6/800 ; 39. 73@4030 
Choice heifer, 5/700 .. 40.50@41.00 
Good heifer, 5/700 .. 39.00@39.50 
Cow, cutter-utility .. 33.75@34.00 

Denver, Aug. 19, 1959 
Choice steer, 6/700 .. none atd 
Choice steer, 6/800 .. 40.50@41.00 
Choice steer, 8/900 .. 39.50@39.75 
Choice heifer, 7/800 ... none 
Utility cow .......... 33.25 @ 34.00 
Cutter cow, .......... 33.75 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Aug. 18, 1959 
Hams, skinned, 10/12 .. 39 
Hams, skinned, 12/14 .. 39 
Hams, skinned, 14/16 .. 40 
Picnics, 4/6 Ibs. ......- 24% 
Picnics. 6/8 Ibs. .......- 4 
Pork loins, boneless .... 55 


Shoulders, 16/dn., —, 27% 
(Job lots, Ib. 

at es ee 10@10% 

Tenderloins, fresh, 10’s 

Neck bones, bbls. ...... 7@ Th 

Sg rere 10 

Feet, s.c., bbls. .......- 
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47.00 @51.00 
‘6. .@5...) 
45 50@51.00 
45.50 @ 49.00 
42.00 @ 45.00 
43.00 @ 46.00 
43.00 @ 46,00 


OFF 


(non-local) 
59.00 @65.00 


42. 00@ 45.00 


»sh Pork 


te 
oS 
* 
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e 27% 

10@10% 
72 

7@ Th 
10 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Aug. 19, 1959) 








SKINNED HAMS BELLIES 
PF.A. or —< Frozen & F.A. or —_ Frozen 
> [ae ae 381% Se rere 221n 
ae 12 a 3814 - ARC eer 9/10 odeceemel 22% 
ae DAPI aon’ x s.aip:ae 391% |. eae CST ae es 24 
| aE Sy 39 SPE Pe 1 7 Ged ee 24 
di pece see ee 39 Sadia cs 2 Se ere 24 
in . . See 35 @36 Ee 1. SR eee 234en 
son ....- Bee 31@32 sO i%.:. pi: ee 2 
rete 4 iS Sith z D.S. BRANDED BELLIES (CURED) 
SS 25/up, 2s in | Pern wre Se ee 17 
ae NG aa we ie er ee 
G.A. froz., fresh D.S. Clear 
— i RSS , re 17n 
PFA. or eee PVGRGO: ©) Thal 6 5... i are 17a 
on 4/6 «1... eee. 23 eS eee oe EE 14%a 
eee 6/8 ......... 23 i.) nernene CT aaa ae 14%a 
a 8/10 ......... a ae S Gor MT eos cocoa 121%4n 
Qn . ere 22n 
Mun ...... > | re 201%4n FAT BACKS 
MY ...----- 8/up, 2s in 20% Bresen or ser Cured 
ee Raae cack Rn da medal yae 7n 
én Gat tae «28 % DE Sticins opie 7% 
PERSN PORK CUTS TE aacs0e: cua ee to} FOR 8 
Job Lot Car Lot 7% ........ To, a 8% 
@44.. Loins, 12/dn. 42 @42% Me os ashore 8 eee 9n 
| SA Loins, 12/16 41%2@42n HE Nir irasee eee 10n 
hh . Loins, 16/20 ...... 33% 1 aa Sarees ape |) ae 10n 
Raaies Loins, 20/up ...... 29 oO) etree SAA 
14@32 Butts, 4/8 
ee Butts, 8/12 OTHER CELLAR CUTS 
a... Butts, 8/up ...... 2614 Frozen or fresh Cured 
@41.. Ribs 3/dn. 38% @39 74% .... Sq. Jowls, boxed .. n.q. 
SG... | ae. Sere 28 6%. .... Jowl Butts, loose .... 8n 
Mies... Be, eA 19 7% .... Jowl Butts, boxed . n.q. 
LARD FUTURES PRICES LARD FUTURES PRICES 
(Drum contract basis) (Loose contract basis) 
FRIDAY, AUG. 14, 1959 
Sept. 815 «8.32 «81S BAT FRIDAY, AUG. 14, 1959 
Oct. 8.42 8.55 8.40a  8.40b Open High Low _ Close 
Nov. 8.62 8.75 8.60 8.60a Sept. 7.57 7.58b 7.57 7.55b- .62a 
Dec. 9.17 8.22 9.07 9.07 Oct. 7.75 7.75 7.75 7.65b- .75a 
lan, 9.00 9.05 9.00 9.02a Dee: see eee T.68b- .758 
Msiles "2,680,000 Ibs. a = a ats 
Open interest at close, Thurs. Sales: 120,000 Ibs. 
Aug. 13: Sept., 271; Oct., 166; Nov., Open interest at close, Thurs. 


25; Dec., 107; and Jan., 8 lots. 
MONDAY, AUG. 17, 1959 
8.27 8.17 


Sept. 8.25 8.17 

Oct. 8.50 8.50 8.45 8.45a 
Nov. 8.70 8.70 8.60 8.60b 
Dee. 9.10 9.10 9.05 9.05b 
Jan, ia 9.02n 
Mar. 9.20n 


Sales: “800,000. Ibs. 


Open interest at close, Fri. Aug. 
l4; Sept., 270; Oct., 160; Nov., 209; 
Dec., 111; Jan., 10; and Mar. 1 lot. 


TUESDAY, _ 18, 1959 
-90 


Sept. 8.15 8.1 7.97 
Oct. 8.35 be 8.17 8.22a 
Nov. 8.60 8.60 8.32 8.45 
Dee. 8.90 9.00 8.90 8.95b 
Jan, es cee 8.90a 
9.10a 

Sales: 

Open interest at close, Mon. 


Aug. 17: Sept., 266; Oct., 165; Nov., 
ny Dec., 113; Jan., 10; and Mar., 


WEDNESDAY, “tr 19, 1959 
Sept. 7.92 8.10 7.92 8.1 
















0b 
Oct. 8.20 8.32 8.20 8.32b 
Nov. 8.40 8.52 8.40 8.52b 
Dee. 8.92 9.07 892 9.07b 
Jan. 8.90@5 8.95 8.90 8.92b 
Mar. 9.10 9.10 9.10 9.10 
Sales: 2,160,000 Ibs. 
Open interest at close, Tues. 


Aug. 18; Sept., 253; Oct., 176; Nov., 
fa Bee. » 114; Jan., 10; and Mar., 
0 


THURSDAY, AUG. 20, 1959 


Sept. 8.17 8.30 8.17 8.22a 
Oct. 8.35 8.50 8.35 8.45 
Nov. 8.57 8.72 8.57 8.65 
9.07 9.30 9.07 9.25a 
Jan, 79) 9.05b 
Mar. 9.27b 
Sales: 2,000,000 Ibs. 
Open interest at close, Wed. 


hus. 19: Sept., 244; Oct., 174; Nov., 
4; Dee., 120; and Jan., 12 lots. 
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Aug. 13: Sept., 54; Oct., 35; Dec., 
24; and no lots for January and 
March. 


MONDAY, AUG. 17, 1959 


Lo gps aka ... 7.55b- .65a 
Cet. 7.80 7.80 7.80 7.70b- .75a 
Dec. : aid ... 7.75b- .85a 
Jan. aise 0 50 ane 

Sales: 60,000 lbs. 


Open interest at close. Fri. Aug. 
14: Sept., 54; Oct., 35; Dec., 24; 
and Jan., no lots. 


TUESDAY, AUG. 18, 1959 


Sept. 7.58 7.58 7.55 7.50b- .60a 
Oct. 7.65 7.65 7.65 7.60b- .70a 
Dec. 7.80 7.80 7.78 7.76b- .80a 
Jan. 


Sales: 420,000 a 


Open interest at close, Mon. Aug. 
17; Sept., 54; Oct., 35; Dec., 25; and 
Jan., no lots. 


WEDNESDAY, AUG. 19, 1959 


Sept. 7.60 7.60 7.60 7.60b- .72a 
ee 7.70b- .80a 
Dec. 7.88b- .93a 
Jan. ie gan 

Sales: 120, 000 Ibs. 

Open interest at close, Tues. 


Aug. 18: Sept., 54; Oct., 34; Dec., 
29; and Jan., no lots. 


THURSDAY, AUG. 20, 1959 


Sept. wee 7.60b- .75a 
Oct. . 7.70b- .85a 
Dec. 8.00 8.00 8.00 8.00b- .05a 


Jan. 

Sales: “120,000 Ibs. | 

Open interest at close Wed. 
Aug. 19: Sept. 53; Oct., 34; Dec., 
29; and Jan. no lots. 








MARGINS ON LIGHT HOGS FALL BACK THIS WEEK 
(Chicago costs, credits and realizations for Monday and Tuesday) 
Markups on lean cuts from light hogs were not enough 
to offset declines in prices on other pork, and the higher 
market on live hogs. The net result was another setback 
in those margins, while the minus margins on the two 


heavier classes, narrowed from last week, due mostly 
to markups on the larger cuts. 
—180-220 lbs.—  —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per percwt per percwt. per percwt. 
ewt. fin. ewt. fin. ewt. fin 
alive yield alive yield alive yield 
a RC eee $11.44 $16.59 $11.03 $15.62 $10.31 $14.53 
Fat cuts, lard ......... 3.61 5.21 3.65 5.21 3.55 4.99 
Ribs, trimms., etc. 1.45 2.10 1.40 2.00 1.25 1.75 
Cost. of hogs ........ 14.90 15.09 15.11 
Condemnation loss .... .07 .07 .07 
Handling and overhead 2.35 2.15 1.85 
pt! A ee 17.32 25.10 17.31 24.55 16.92 23.83 
TOTAL VALUE ....... 16.50 23.90 16.08 22.83 15.11 21.27 
Cutting margin ..... — 82 — 1.20 — 1.23 — 1.72 — 1.81 — 2.56 
Margin last week ...— .44 — .65 — 1.37 — 1.95 — 1.83 — 2.58 





PACIFIC COAST WHOLESALE 


Los Angeles 


LARD PRICES 


San Francisco No. Portland 


Aug. 18 Aug. 18 Aug. 18 
LARD, Refined: 
ei GORGE bk ceive ndde 12.50 @ 15.00 13.00 @ 15.00 13.00 @ 16.50 
50-lb. cartons & cans - 11,50@14.00 11.00 @ 13.00 None quoted 
M.S gm eng eer 10.25 @ 13.00 10.00 @ 11.00 10.00 @ 13.50 





PACKERS’ WHOLESALE 


LARD PRICES 

Refined lard, drums, f.o.b. 

COMCREO. ons s Geecccccscces $10.50 
Refined lard, 50-Ib. fiber 

cubes, f.o.b. Chicago 10.00 
Kettle rendered, 50-lb. tins, 

f.o.b. Chicago .........0- 2.00 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 11.50 
Eas TIGMOW. cciccsccvvcecces 12.50 
Neutral drums. f.o.b. 

CHABREO occ cescccccccceces 12.50 
Standard shortening, 

Ni. & S. Gel.) .....ccccece 18.25 
Hydrogenated shortening, 

North & South, drums .... 18.50 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 

D.R_ rend. 50-lb 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Aug. 14 .. 8.00n 6%@7 9.50n 
Aug. 17 .. 8.00n 6.87% 9.50n 
Aug. 18 .. 7.90n 6%@7 9.75n 
Aug. 19 .. 8.00n 7.12%n 9.75n 
Aug. 20 8.10n 7.25n 9.75n 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio 
based on barrows and gilts 
at Chicago for the week 
ended Aug. 15, 1959 was 
11.5, the U. S. Department 
of Agriculture has report- 
ed. This ratio compared 
with the 11.3 ratio for the 
preceding week and 16.3 a 
year ago. These ratios are 
calculated on the basis of 
No. 3 yellow corn selling 
at $1.262, $1.284 and $1.363 
per bu. during the three 
periods, respectively. 





VEGETABLE OILS 
Wednesday, Aug. 19, 1959 
Crude cottonseed oil, f.o.b. 


WWE 3 ck bbc cet 11%n 

Southeast .......... 11%n 

BOO eesti vudegtes 11% 
Corn oil in tanks, 

TG SE ah sinned’ 114b@11%a 
Soybean oil, 

f.o.b. Decatur ..... 9.30b@ 9%a 
Coconut oil, f.o.b. 

Pacific Coast ...... 154%n 
Peanut oil, f.o.b. mills 11¥%n 
Cottonseed foots: 

Midwest, West Coast . ee 1% 

SE ent Rcaceseekeanes @ 1% 
Soybean foots, midwest ine 2% 

OLEOMARGARINE 


Wednesday, Ans. Pe 1959 





30-Ib. Cartons ............ 24 
Yellow quarters, 

30-lb. cartons ............ 26 
Milk churned pastry, 

750-lb. lots, 30’s ........... 23% 


Water churned pastry, 
750-lb. lots, 30’s 22% 
Bakers’, steel drums, ton lots 17% 


OLEO OILS 


Wednesday, Aug. 19, 1959 
Prime oleo stearine, bags 
or slack barrels .... 9% 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums) 14%4@14% 
n—nominal, a—asked, b—bid. 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Aug. 14—Sept., 12.98; Oct., 12.38 
@3; Dec., 12.14; Mar., 12.11; May, 
12.10; and July, 12.01b-05a. 

Aug. 17—Sept., 13.03b-05a; Oct., 
12.31b-34a; Dec., 12.08b-10a; Mar., 
12.05b-07a; May, 12.05; and July, 
12.01b-04a. 

Aug. 18—Sept., 13.19; Oct., 12.44; 
Dec., 12.15b-18a; Mar., 12.06b-12a; 
May, 12.08b-10a; and July, 12.06. 

Aug. 19—Sept., 13.15b-16a; Oct., 
12.39b-41a; Dec., 12.16; Mar., 12.10b- 
13a; May, 12.10b-13a; and July, 
12.08. 


Aug. 20—Sept., 13.22; Oct., 12.45; 
Dec. ,12.19b-22a; Mar., 12.15; May, 
12.15b-17a; July, 12.10b-13a; and 
Sept. 11.90b. 
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BY-PRODUCTS...FATS AND HIDES 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Aug. 19, 1959 


BLOOD 
Unground, per unit of 
NE EE ah Sb e's few Coke's sb Ceres 4.50n 
DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


a. BREE rae ate meter 5.25n 
MEETING St owecbaut sack cules he 4.75n 
ME IES 2duld 4A sasese nS vae'e pec 4.50n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $75.00@ 87.50 


50% meat, bone scraps, bulk .. 72.50@ 75.00 
60% digester tankage, bagged .. 75.00@ y 50 
60% digester tankage, bulk .... 72.50@ 75.00 
80% blood meal, bagged ...... 95.00 @ 120. 00 
Steam bone meal, 50-lb. bags 

(specially prepared) ......... 97.50 
60% steam bone meal, bagged .. 75.00 


FERTILIZER MATERIALS 


Feather tankage, ground, 
per unit of ammonia ................... *5.00 


Hoof meal, per unit of ammonia .......... 17.00 
DRY RENDERED TANKAGE 

Low test, per unit prot. ........... 1.30n 

Medium test, per unit. prot. ....... 1.20n 

High test, per unit prot. ........... 1.15n 
GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton ...... 17.00 

Cattle jaws, feet (non-gel), ton .. 2.50@ 5.00 

SS ae 5.00 @ 10.00 

Pigskins (gelatine), cwt. ........ 5.87142@ 6.00 

Pigskins (rendering) piece ...... 15@25n 

ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton ............ 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece .......... 2@3 
Winter processed (Nov.-Mar.) 

Ny CMU Tithe skein e Swede Aciecese 12 
Summer processed (April-Oct.) 

IEMA sacs tie atte cls Sie. ws swine aceie 5 8% 


“Del. midwest, tdel. east. n—nom., - &—asked. 





TALLOWS and GREASES 


Wednesday, Aug. 19, 1959 











A fair volume of trade was regis- 
tered late last week on inedible tal- 
lows and greases, with steady prices 
quoted. Bleachable fancy tallow sold 
at 61%c, special tallow at 53¢c, choice 
white grease, all hog, at 6%c, and 
yellow grease at 5c, all c.a.f. Chi- 
cago. Bleachable fancy tallow was 
also bid at 6c, f.o.b. Chicago. 

Bleachable fancy tallow met buy- 
ing inquiry at 6424@6%c, New York, 
on regular stock, with high titre ma- 
terial selling at 634c. Original fancy 
tallow was available at 7c, c.af. 
East, but bid at 7c. Choice white 
grease, all hog, sold for immediate 
shipment at 6c, c.a.f. Chicago, and 
users also bid 64c for prompt and 
slightly deferred shipments. Last re- 
ported trading on edible tallow was 
at 6%c, f.o.b. River, and at 6%c, 
c.af. Chicago. 

Early in the new week, a good 
movement was made on choice white 
grease, all hog, while some stock 
changed hands at 6%c, c.af. New 
York, and later, additional tanks sold 


at 644c, same destination. Edible tal- 
low sold within the quoted range of 
644@636c, f.o.b. River points. The 
Midwest inedible market was in- 
clined to some easiness. No. 1 tallow 
and yellow grease sold in the range 
of 5@5«c, c.a.f. Chicago. Most other 
items were available at last trading 
levels, with sellers indicating a frac- 
tionally lower trend. Bleachable 
fancy tallow was bid at 634@6%c, 
c.a.f. East, price depending on stock. 


Buyers’ resistance at midweek im- 


parted weakness to the price struc- § 


ture. Some stock changed hands at 
steady to ¥%c under last quotations, 
Bleachable fancy tallow sold at 6c, 
prime tallow at 5'4c, special tallow 
at 5%4c, No. 1 tallow and yellow 
grease at 5c, all c.a.f. Chicago. Choice 
white grease, all hog, was offered at 
6c, c.af. Chicago, and on the other 
hand, inquiry was apparent at 6c, 
c.af. New York, for western stock. 
Edible tallow showed no material 
change. Bleachable fancy tallow was 
bid at 63%@6%4c, c.af. East, and 
product considered, with some indi- 
cations at 65éc on high titre stock. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 6%4c, f.o.b. River 

















* BEEF - VEAL - PORK - LAMB 


- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED 


* CANNED HAMS and PICNICS 


—— 


let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 


HAM 











KEEBLER ENGINEERING CO. 


SAVE LABOR with a KEEBLER 
CIRCULAR KNIFE SHOULDER 
CHOPPER 


36” Diameter Knife 
For 20% Greater Knife Life 

With the Keebler Circular Shoulder Chop- 
per, one man handles the entire cutting 
operation on Pork Shoulders. 

The Chopper operates in conjunction with 
the moving top of the cutting table. One 
man lines up the sides on the table just 
ahead and in front of the knife. The knife 
cuts with unfailing accuracy—leaving the 
maximum amount of meat where it is most 
valuable. Simple adjustments compensate 
for grinding down of the knife. Knife is 
also easily adjusted for different angles of 
cut desired. 

Write or call now for complete information 
and prices. 








1910 West 59th St. © PRospect 6-2500 ° Chicago 36, Ill. 

















Spent 





COMPLETE LINE OF QUALITY 


EASONINGS | 


OF NATURAL & SOLUBLE as a 


FIRST SPICE —-<-—~ 


New York 13, N.Y. © San Francisco 7, Cal. 


e Toronto 19, Canada 





THE NATIONAL PROVISIONER, AUGUST 22, 1959 












‘S 


Sea e 


ible tal- 
‘ange of 
its. The 
was in- 
1 tallow 
e range 
st other 
trading 
sa frac- 
2achable 
a @6%c, 
n._ stock, 
reek im- | 
e struc- 
1ands at 
otations, 
d at 6c, 
il tallow 
. yellow 
. Choice 
fered at 
ne other 
at 614c, 
n._ stock. 
material 
low was 












er Chop- 
» cutting 


ion with 
ble. One 
able just 
‘he knife 
ving the 
it is most 
mpensate 
Knife is 
angles of 


ormation 


co. 


, 36, Ill. 
—— 


——<$——— 




































and 6%c, Chicago basis; original 
fancy tallow, 6c; bleachable fancy 






tallow, 6c; prime tallow, 54%c; spe- 


cial tallow, 54%4c; No. 1 tallow, 5c; 


and No. 2 tallow, 4%4c. 

GREASES: Wednesday’s quota- 
tions: choice white grease all hog 6c; 
B-white grease, 54%4c; yellow grease, 
5c; and house grease, 4%c. Choice 
white grease, all hog,"was quoted at 
6i4c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Aug. 19, 1959 

Dried blood was quoted today at 

$3.75@4 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $4.25@4.50 per unit of ammonia 

and dry rendered tankage was 
priced at $1.20 per protein unit. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Aug. 19, 1959 1958 

Lgt. native steers ....26 @264%n 16 @16% 
Hvy. nat. steers ...... 22 @22% 13 @13% 


Ex. Igt. nat. steers ....2812 @29n 20n 
Butt-brand. steers .... 201%4 10% 
Colorado steers 191% 914 


Hvy. Texas steers .... 2014n 10n 
Light Texas steers .... 24lon 13n 
Ex. Igt. Texas steers .. 27len 16n 
Heavy native cows ....25 @25% 13%@14 
Light nat. cows ...... 28142 @29%2 15 @17% 
Branded cows ........ 231% @25 12 @13% 
Native bulls .......... 174% @18n 7%@ 8%4n 
Branded bulls ....... 164% @17n 64%@ 7%4n 
Calfskins: 

Northerns, 10/15 lbs. 65n 50n 

10 Ibs/down ........ 85n 47¥on 
Kips, Northern native, 

| eee 57n 37n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over ....1914@20n 11 @11%n 


BS Ah cktiechuwhea 23% @24n 13 @13%n 
SMALL PACKER SKINS 
Calfskins, all wts. ....60 @62n 38 @40 
Kipskins, all wts. ....44 @45n 28 @30 
SHEEPSKINS 
Packer shearlings: 
2a 2.25@ 2.75n 1.00@ 1.85 
ert 1.10@ 1 35n 50@ .65 
Dry Pelts ....... 21in 18n 
Horsehides, untrim 12.00@12.50n 7.00@ 7.50 
Horsehides, trim ..11.50@12.00n 6.50@ 7.00 
N. Y. HIDE FUTURES 
Open High Low Close 
Friday, Aug. 14, 1959 
Oct. .... 26.14 26.75 26.00 26.65 -75 
Jan. ... 23.05b 23.65 23.50 23.70b- .90a 
Apr. ... 21.10b eee “fee 21.70b-22.00a_ - 
July ... 19.80b 20.40b- .80a 
Oct. ... 19.25b 19.25b 
Sales: 77 lots. 
Monday, Aug. 17, 1959 
Oct. ... 26.80 26.80 26.35 26.35b- .50a 
Jan. ... 23.50b 23.50 23.35 23.30b- .50a 
Apr. 21.85a 21.50 21.50 21.35b- .50a 
Sahice 20.00b- .50a 
Oct. eee ae aaeh 19.25b- .50a 
Tuesday, Aug. 18, 1959 
Sales: 38 lots. 
t. ... 26.25b 26.65 26.05 26.37 
Jan. ... 23.30 23.55 23.05 23.35 
Apr. ... 21.10b 21.25 21.25 21.25b- .35a 
July ... 19.80b sates pee 20.00b- .40a 
Oct. ... 19.25b 19.25 19.25 19.25b- .50a 
Sales: 54 Jots. 
Wednesday, Aug. 19, 1959 
Oct. ... 26.50 26.80 26.30 26.70 - .73 
Jan. ... 23.40b 23.80 23.65 23.80 
Apr. ... 21.25b ax asx sabia 21.70b- .85a 
July ... 19.90b 20.50 20.50 20.65b- .90a 
7 ...19.25b .... noe 19.25b-20.10a 
Sales: 51 lots. 
Thursday, Aug. 21, 1959 
Oct. ... 27.35 27.95 27.35 27.90 
Jan. ... 24.50 24.63 24.30 24.40b- .45a 
Apr. ... 22.00b 22.35 22.30 22.35b- .45a 
July ... 21.00 21.00 21.00 21.00b- .25a 
Oct, 20.00 20.00  20.00b- .25a 


~ «.. 20.00 
Sales: 156 lots. 





CHICAGO HIDES 


Wednesday, Aug. 19, 1959 
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PACKER HIDES: A very light 
trade developed in the major packer 
hide market at the close of last week, 
with the bulk of available product 
still unsold late Friday. Generally, 
buyers’ ideas were 1%4c to 3c lower 
on most selections, with sellers not 
pushing product to any great extent. 
Late Friday, a car of light average 
heavy native steers sold lc off at 
22%6c, from a Northern point, while 
a car of regular production heavy 
native steers moved at 144c lower 
from a River point. A car of Colo- 
rados sold 14%c lower at 19%4c, with 
slim trading noted on light native 
steers at 26c, River. Some ex-light 
native steers sold at 29%6c. A few 
Northern branded cows sold 14c 
lower at 23%4c. 

The new week opened on a quiet 
note, with interest reported fair at 
the 1%c decline. Most packers still 
held for about last paid prices, pos- 
sibly a shade under last sales. 

On Tuesday, about 100,000 hides 
sold. Heavy native steers sold well at 
22@22'4c, in line with the 144c de- 
cline registered on Friday. Butt- 
branded steers sold down to 20%4c, 
along with Colorados at 1944c. Heavy 
native cows also declined 144c at 25 
@25l4c, and light native cows also 
moved, Rivers at 291%4c, and some 
Northern product at 28%4c. Branded 
cows moved at 234c, for Northern 
production. Some Chicago and Mil- 
waukee light native cows sold at 29c. 
Other trading involved light and ex- 
light native steers at 2644c, and 28%4c 
for Rivers. River native bulls were 
offered at 1744c, without sales. 

At midweek, some additional trad- 
ing was reported, taking place at the 
newly established levels and trade 
sources estimated the volume for the 
week at 125,000 to 135,000 pieces. 

SMALL PACKER AND COUN- 
TRY HIDES: The market assumed 
an easier undertone the past week, 
as buyers lowered their ideas on 
prices, and in some cases were not 
bidding at all. Locker-butcher 50/52- 
Ib. hides were nominal at 22@23c. 
Some buyers’ ideas were a cent or 
more lower, however. Mixed locker- 
butcher-renderers were quoted at 
20%2@22ec nominal, and _ straight 
50/52-lb. renderers were pegged at 
1914@20c nominal. Midwestern small 
packer hides were slow, with 50/52’s 
quoted at 23144@24c nominal, and 
60/62’s at 1914@20c nominal. No. 3 
hides were easier at 16@17c. The 
horsehide trade was spotty, with 
good Northern trimmed lots quoted 
at 11.50@12.00 and untrimmed 50c 


‘more. Ordinary lots were held at 








10.00@10.50. Fronts were still pegged 
at 9.00@10.00. 

CALFSKINS AND KIPSKINS: 
Interest has been mild of late on 
packer calfskins, and at the close of 
last week, about 5,000 Milwaukee 
heavy calf sold down to 65c. Some 
offerings had been placed at up to 
75c earlier in the week. Light calf, 
however, still held at 90c in most 
quarters, while interest was thin. 
Last good movement of River kip 
was 57c, and on overweights at 
49¥ec, with supplies fairly well sold 
out. Small packer allweight calf was 
quoted at 60@62c nominal, as was 
allweight kip at 44@45c. Country 
allweight calf was nominal at 45@ 
46c, with allweight kip at 32@33c 
nominal. 

SHEEPSKINS: The market con- 
tinued steady, with most available 
offerings readily moved. River and 
Northern No. 1 shearlings sold at 
2.25@2.75, and No. 2’s were quoted 
at 1.10@1.35. No. 3’s sold mostly at 
.60@.75. Fall clips were pegged at 
2.75@3.00, steady. Pickled skins were 
strong at 14.25@14.50 for lamb, with 
sheep quoted at 16.25@16.50. Full 
wool dry pelts were nominal at .21. 
Midwestern lamb pelts were quoted 
at 2.75@3.00 cwt., liveweight basis. 
Some Southwesterns were reported 
offered up to 3.00 each, selected. 


Jan.-June Livestock, Poultry 
Feed Output 5% Above 1958 


Livestock and poultry feed pro- 
duction of companies reporting to 
the American Feed Manufacturers 
Association totaled about 20,800,000 
tons in the first six months of 1959 
for a 5 per cent increase over volume 
produced in the same period a year 
ago. Oakley M. Ray, AFMA director 
of market research, estimated these 
firms accounted for nearly half of 
the total industry output. 

Ray believes that total 1959 feed 
tonnage may rise above the 1958 
record of 40,000,000 tons. It would 
be the ninth time in the last 11 years 
that annual commercial feed pro- 
duction exceeded the level of the 
preceding year. 

Hog feed and beef and sheep feed 
had the largest increases, accord- 
ing to AFMA. Volume of beef and 
sheep feed was up 20 per cent and 
hog feed production was up 18 per 
cent from a year ago. Broiler and 
turkey feeds were both up 3 per 
cent, while other types of poultry 
feed increased 2 per cent. The only 
decline to be noted was in dairy feed 
production. 

The sections of the country with 
largest total feed production in- 
creases were mostly in the range 
area, where increases up to 18 per 
cent took place. 
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Agriculture Department Keeping Close Watch 
On Hog Market Trend; Hint Federal Aid 

The U. S. Department of Agriculture is watching the 
nation’s hog markets closely to be ready with federal 
aid, if necessary. 

Assistant Agriculture Secretary Marvin McLain has 
said help would be in the form of government purchases 
of pork and possibly some exports of pork products or 
lard for foreign currency. McLain expects no serious 
consideration for the incentive payment program pro- 
posed recently by Sen. Hubert Humphrey of Minnesota. 

Humphrey has introduced a bill calling for payments 
to hog growers who market their animals at light 
weights, 200 Ibs., or less. The payments would be made 
only when market prices are below $14 per cwt. 

USDA officials expressed concern over the effect any 
aid provided this year may have on next year’s markets, 
figuring the possibility that bolstering the 1959 price 
might encourage still more expansion next year. 


Enroll 23,000 Cows In Armour Research Project 

More than 23,000 head of beef cows from 42 ranches in 
12 states have been enrolled in Armour and Company’s 
beef cattle improvement research project. The project 
is the packing firm’s experiment to develop assembly- 
line production of uniform, meat-type beef cattle. About 
15,000 cows have been inseminated artificially since 
April 1958, and the remaining 8,000 “repeaters”, or those 
not detected earlier, will be inseminated naturally. 


Paarlberg to Speak at Barrow Show 

Dr. Don Paarlberg, special assistant to President Eis- 
enhower, will speak at the annual banquet of the Na- 
tional Barrow Show at Austin, Minn., September 15-18. 
The banquet will be held at 7 pm. on September 15 
and will be attended by exhibitors from all corn belt 
states, in addition to leaders in the swine industry the 
country over. 

















FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during July, 1959 
and 1958, with cumulative totals for the seven-month 
periods were reported as follows: 
CATTLE HOGS 
1959 1958 1959 1958 
Os ETE 1,440,819 1,629,560 5,884,657 5,531,175 
February .......... 1,219,323 1,308,695 5,686,088 4,452,619 
Me ot Po 1,334,418 1,360,232 5,732,866 4,817,607 
RETR ee 1,433,231 1,383,108 5,651,900 4,963,396 
Soe eg Desa 1,412,043 1,468,084 4,969,554 4,443,999 
Oe A Se eee 1,473,051 1,505,572 4,901,694 4,209,047 
GE aR RES 1,556, 1,561,495 5,184,157 4,326,283 
CS ere 1,478,659 4,514,871 
September ......... 1,560,805 5,219,365 
DOME i. s oon. 1,646,067. ..-..... 5,910,924 
November ......... TORE ec ecs 5,257,906 
“ANS IS GI ee eae TAMNBL occs cc. 5,814,371 
CALVES SHEEP 
1959 1958 1959 1958 
January ........... 424,272 546,952 1,322,228 — 1,060,874 
February .......... 376,763 467,991 1,079,819 940,291 
Matta 6s 423,088 518,145 1,143,432 999,601 
BRR Sennen 405,652 3 1,100,519 1,148,776 
May, ffi icccetecuccs 357,644 437,532 1,017,206 _—1,121,919 
IRR eee 365,752 430,001 1,056,257 ‘1,041,843 
aR eet eae 381,966 434,512 1,106,992 —_ 1,012,790 
ROARS, 6 canto. vest weEeee ON ras 950,437 
NOE ivieccees.. saeceuns OS 1,044,666 
BOMHEE Cosicccack | Uakabes ee ees 1,130,553 
og SE eS ee ee 440605 2... .. sss 883,403 
EEE Siie'es seks. <xsuceee 474,285 3s... ... 1,061,389 
JANUARY-JULY TOTALS 
1959 
Getiel seer 9,869,771 10,216,746 
CHEN... bo ese 2 2,735,137 3,320,643 
<= IR eee 38,010,916 32,744,126 
“ein eteiea ia oi. 7,826,453 7,326,094 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 8 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 















































N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... $14.25-15.25 $13.00-15.50 
200-220 14.75-15.35 ———— $16.00 15.50-15.75 
220-240 15.00-15.35 ——— 16.00-16.10 15.50-15,75 
U.S. No. 2: 
180-200 .... 14.25-15.25 15.50-15,75 
200-220 .... 14.65-15.25 15.25-15.50 
220-240 .... 14.75-15.25 15.25-15.50 
240-270 .... 14.85-15.00 14.75-15.50 
U.S. No. 3: 
Oe $14.75-15.00 
220-240 . 14.75-15.00 14.50-14.85 14.75-15.00 
240-270 ..... ———_ 114.65-14.90 14.50-15.00 
270-200 ..... 14.00-14.75 
U.S. No. 1-2: 
180-200 . 14.50-15.50 14.25-15.25 $14.75-15.25 13.50-15.75 13.00-15.50 
200-220 .. 15.25-15.50 14.75-15.25 15.25-15.40 15.50-16.00 15.25-15.75 
220-240 . 15.25-15.50 14.75-15.25 15.25-15.35 15.50-16.00 15.25-15.75 
U.S. No. 2-3: 
200-220 .... 14.75-15.25 14.50-14.75 14.75-15.25 15.00-15.50 14.75-15.00 
220-240 .... 14.75-15.25 14.60-15.00 15.00-15.25 15.00-15.50 14.75-15.00 
240-270 . 14.75-15.25 14.75-15.00 ————_ 114.75-15.25  14.50-15.00 
270-300 .o—  14.25-14.85 14.25-15.25 
U.S. No. 1-2-3: : 
180-200 - 14.25-15.25 14.00-14.85  14.25-15.00 13.25-15.75 13.00-15.00 
200-220 - 14.75-15.50 14.65-14.85  15.00-15.25 15.25-16.00 14.75-15.00 
220-240 .... 14.75-15.50 14.75-15.00  15.00-15.25 15.25-16.00 14.75-15.00 
240-270 . 14.75-15.50 14.50-15.50 
SOWS 
U.S. No. 1-2-3: 
180-270 .... 13.00-13.25 14.00-14.50 
270-330 .+ 12.75-13.25  13.25-14.00  13.00-13.50 12.75-14.25 12.50-13.50 
330-400 .... 11.50-13.25 11.50-13.50 11.75-13.25 12.00-13.25 11.25-13.00 
400-550+ .... 10.50-12.00 10.00-11.75 10.25-12.00 11.00-12.50 10.00-11,75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs. 28.50-29.25 28.00-29.25 
900-1100 Ibs. 28.50-29.25 28.00-29.25 
1100-1300 Ibs. 28.50-29.75 28.25-29.25 
1300-1500 Ibs. 28.00-29.50 
Choice: 


700- 900 Ibs. 27.25-29.00 27.00-28.50 27.00-28.00 26.50-28.25 26.25-28.00 
900-1100 Ibs. 27.25-29.00 27.00-28.50 27.00-28.00 26.50-28.25 26.25-28.50 
1100-1300 Ibs. 27.00-28.75 26.75-28.50 26.75-28.00 26.50-28.25 26.25-28.50 
1300-1500 lbs. 26.75-28.25 26.75-28.25 26.50-27.75 26.25-28.25 26.25-28.50 
Good: 
700- 900 Ibs. 25.25-27.25 25.25-27.00 25.25-26.50 24.50-26.50 24.75-26.50 
900-1100 Ibs. 25.00-27.25 25.00-27.00 25.00-26.50 24.25-26.50 24.75-26.50 
1100-1300 Ibs. 24.75-27.00 25.00-26.75 24.50-26.25 24.00-26.50 24.75-26.50 
Standard, 
all wts. .. 
Utility, 
all wts. .. 
HEIFERS: 
Prime: 
800-1000 Ibs. 
Choice: 
600- 800 Ibs. 26.50-28.00 26.00-27.25 26.00-27.50 25.50-27.50 25.50-26.50 
800-1000 Ibs. 26.25-28.00 25.75-27.25 26.00-27.50 25.50-27.50 25.50-26.75 
Good: 
500- 700 Ibs. 24.75-26.50 24.50-25.75 24.50-26.00 23.25-25.50 24.50-25.50 
700- 900 Ibs. 24.50-26.50 24.25-25.75 24.50-26.00 23.25-25.50 24.50-25.50 


22.50-25.25 23.00-25.25 22.00-24.75 22.00-24.00 22.00-24.75 
18.50-23.00 21.00-23.00 19.00-22.00 19.50-22.00 20.00-22.00 





27.50-28.25 





Standard, 

all wts. .. 21.50-24.75 21.50-24.25 21.50-24.50 22.00-23.50 21.00-24.50 
Utility, 

all wts. .. 18.00-22.00 19.00-21.50 18.50-21.50 19.00-22.00 19.00-21.00 
COWS: 

Commercial, 

all wts. .. 18.00-20.00 18.50-20.00 19.00-21.00 18.50-19.50 18.50-19.50 
Utility, 

all wts. .. 17.50-18.50 18.00-20.00 17.00-19.00 17.50-18.75 17.50-18.50 
Canner & cutter, 

all wts. .. 13.50-17.50 15.50-19.50 14.50-17.50 15.00-17.50 15.00-17.00 


BULLS (Yrls. Excl.) All Weights: 
Commercial 20.50-22.50 23.75-24.25 20.50-21.50 20.50-22.50 21,50-23.00 


Utility .... 19.50-21.00 21.75-23.75 20.00-21.00 20.00-22.00 21.00-24.00 
Cutter .... 16.00-20.00 19.50-21.75 16.50-19.00 18.50-20.00 21.00-23.50 
VEALERS, All Weights: 

Ch. & pr. . 29.00-34.00 33.00 30.00 ———__ 31.00-34.0 
Stand. & gd. 21.00-30.00 25.00-33.00 20.00-30.00 20.00-28.00 25.00-31.00 
CALVES (500 Lbs. Down): 

Choice .... 28.00-30.00 27.50 28.00-30.00 
Stand. & gd. 18.00-28.00 18.00-27.50 23.00-27.00 


SHEEP & LAMBS: 

LAMBS (110 Ibs. Down): 

Choice .... 22.00-23.00 22.50-24.00 20.50-22.00 21.00-21.50 21.75-22.50 
Good ...... 18.50-22.00 20.50-22.50 19.00-21.00 19.50-21.00 21.50-21.75 
YEARLINGS (Shorn): 





Good ...... — 17.50 —— 
EWES (Shorn): 50 
Gd. & ch. 3.50- 5.50 4.00- 5.00 4.00- 5.00 4.50- 5.25  4.50- 5. 


Cull & util. 2.00- 4.00 3.50- 4.50 3.00- 4.00 3.50- 4.50 3.00 4.50 
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$13.00-15.50 
15.50-15.75 
15.50-15,75 


15.50-15,75 
15.25-15.50 
15.25-15.50 
14.75-15.50 
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| 17.50-18.50 
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) 25.00-31.00 
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23.00-27.00 


)  21.75-22.50 
)  21.50-21.75 





4.50- 5.50 
3.00- 4.50 
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CORN BELT DIRECT 
TRADING 


Des Moines, Aug. 19— 
Prices on hogs at 14 plants 
snd about 30 concentration 
yards in interior Iowa and 
guthern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


ARROWS & GILTs: 
U.S. No. 1, 200-220 14.50@15.40 
No. 1, 220-240 14.25@15.30 
No. 2, 200-220 14.40@15.15 
No. 2, 220-240 14.10@15.05 
No. 2, 240-270 13.40@14.65 
No. 3, 200-220 14.00@14.75 
No. 3, 220-240 13.70@14.65 
No. 3, 240-270 13.00@14.25 
No. 3, 270-300 12.25@13.50 
No. 2-3, 270-300 12.65@13.60 
No. 1-3, 180-200 13.25@14.60 
No. 1-3, 200-220 14.40@14.85 
No. 1-3, 220-240 14.10@14.75 
No. 1-3, 240-270 13.40@ 14.35 


s¢ 
g 9 


sessssssaaas 
ARARAAARADDADH 


US. No. 1-3, 270-330 12.00@13.40 
U.S. No. 1-3, 330-400 11.25@12.90 
U.S. No. 1-3, 400-550 9.75@11.90 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


Aug. 13 .... 54,000 57,000 48,000 
Aug. 14 .... 46,000 49,000 47,000 
Aug. 15 .... 27,000 30,000 32,000 
Aug. 17 .... 61,000 68,000 70,000 
Aug. 18 .... 66,000 62,000 64,000 
Aug. 19 . 58,000 54,000 64,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Aug. 
18 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... 26.50 @ 28.00 
Steers, good ........ 25.00 @ 26.50 
Heifers, gd. & ch. . 25.50@26.75 
Cows, util. & com’l. 17.25@19.00 
Cows, can. & cut. .. 15.00@17.50 
Bulls, util. & com’l. 19.00@21.00 

VEALERS: 

Good & choice .... 25.00@28.00 
Calves, gd. & ch. .. 24.00@27.00 


my & GILTS: 


. No. 1, 180/240 none atd. 
U.S. No. 1-2, 180/200 14.75@15.75 
U.S. No. 1-2, 200/220 15.75@ 16.00 
US. No. 1-2, 220/240 15.75@16.00 
U.S. No. 2-3, 200/220 15.00@ 15.50 
U.S. NO. 2-3, 220/240 15.15@15.50 
U.S. No. 2-3, 240/270 15.00@15.25 
U.S. No. 1-3, 180/200 14.50@15.50 
U.S. No. 1-3, 200/240 15.25@15.75 
U.S. No. 1-3, 240/270 15.25@15.75 
U.S. No. 1-3, 240/270 15.00@15.60 
SOWS, U.S. No. 1-3: 

270/330 Ibs. ........ 13.25 @ 13.75 
330/400 Ibs. Teese 12.25 @ 13.25 
400/550 Ibs. ........ 11.00 @ 12.25 
Good & choice ..... 19.50 @ 21.00 
Utility & good .... 17.50@19.50 
LIVESTOCK PRICES 
AT DENVER 


Livestock prices at Den- 
vr on Tuesday, Aug. 18 
were as follows: 

CATTLE: Cwt. 


Steers, - & ch. .$26.00@27.25 
Oe ERS 24.50 @ 25.75 
Heifers, a. & Ch. . 26.00@27.00 


Cows, utility ...... 17.50 @ 18.50 
ows, can. & cut. .. 15.00@17.50 
Bulls, cut. & util. .. 18.00@22.50 

MARROWS & GILTS: 

US. No. 1-3, 195/235 uses 
US. No. 1-2, 200/220 

US. No. 2, 240 Ibs. 

= Us. No. 1-3: 


is. 2 





14.25 
pa Ibs. 9.00 @ 13.75 
LAMBs; 
ee 22.00 @ 22.25 
SR nia none qtd. 
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LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 

anapolis on Tuesday, Aug. 


18 were as follows: 
CATTLE: Cwt. 


Steers, choice ...... $27.00 @ 28.00 
Steers, good ....... 25.00 @ 27.00 
Heifers, gd. & ch. . 
Cows, util. & com’l. 
Cows, can. & cut. . 
Bulls, util. & com’. 
Bulls, cutter ....... 18. 50 @ @21. 50 
VEALERS: 


SE binddacsccews none qtd 
Good & choice ..... 29.50 @ 33.50 
Util. & stand. ...... 25.00 @ 29.00 


U.S. No. 15.10@ 15.25 
14.50 @ 14.75 
14.50@ 14.75 
14.25 @ 14.75 
14.00 @ 14.50 
14.50 @ 15.00 
14.75 @ 15.25 
. No. 1-2, 220/240 14.75@15.25 
14.75 @ 15.00 
14.75 @ 15.00 
14.50 @14.75 
14.00 @ 14.50 
14.50 @ 14.75 
14.75@15.15 
14.75 @ 15.15 
14.75 @ 15.00 
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No. 1-3, 240/270 
Sows, U.S. No. 1-3: 


180/270 Ibs. 
270/330 Ibs. 
330/400 Ibs. ....... 
400/550 Ibs. ....... 


LAMBS: 


Choice & prime .... none qtd. 
Good & choice .... 19.00@22.50 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Aug. 18 
were as follows: 


13.00 @ 13.75 
12.50 @ 13.75 
11.50@ 12.50 
10.75 @ 11.50 


CATTLE: Cwt. 
Steers, prime . None atd. 
Steers, choice ...... $26.50 @ 28.50 
Steers, good ........ 25.25 @ 26.50 
Heifers, ch. & pr. .. 25.25@28.00 
Heifers, good ...... 23.25 @ 25.50 
Cows, util. & com’l. 17.50@20.00 
Cows, can. & cut. .. 15.50@17.50 
Bulls, util. & com’l. 21.00@22.50 


Bulls, cutter ....... 20.00 @ 21.50 
a. & GILTS: 
1, 180/200 14.00@15.50 
» 180/200 14.25@15.50 
» 200/270 15.25@15.75 
No. 3, 200/240 15.25@15.50 
No. 3, 240/270 15.25@15.50 
No. 3, 270/300 none atd. 
. 1-2, 180/200 14.25@15.50 
No. 1-2, 200/240 15.60@16.00 
No. 2-3, 200/240 15.25@15.75 
No. 2-3, 240/270 15.25@15.60 
. 2-3, 270/300 none atd. 
SOWS, U.S. No 1-3: 
270/330 Ibs. ..:..... 13.25 @ 13.75 
i Maiaane'e 12.00 @ 13.25 
Pe ea wk 10.75 @ 12.25 


.Q0@ 22.25 
50 @ 21.50 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Aug. 18 

were as follows: 
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CATTLE: Cwt. 
Steers, gd. & ch. ... 26.00@27.00 
Steers, std. & gd. .. 24.00@26.00 


Heifers, good ...... 25.00 @ 26.00 


Heifers, util. & std. . 20.00@24.00 
Cows, util. & com’l. 16.00@20.00 
Cows, can. & cut. .. 15.00@18.00 
Bulls, util. & com’l. 21. 00 @ 23.50 
VEALERS: 
Choice & prime .... 33.00@34.00 
Good & choice .... 30.00@33.00 
Calves, gd. & ch. .. 25.00@29.00 


BARROWS & GILTS: 
U.S. No. 1-2, 200/240 14.85@15.00 
U.S. No. 1-3, 200/240 14.50@14.75 
U.S. No. 2-3, 230/260 14.00@14.50 
SOWS, U.S. No. 2-3: 


bs ae er none qtd. 

500/600 Ibs. ........ 11.00@11.50 
LAMBS; 

Choice, prime ...... 23.00 @ 23.50 

Good & choice .... 21.50@23.00 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Aug. 15, 1959 (totals compared), as reported 
by the U. S. Department of Agriculture: 





Sheep & 
City or Area Cattle Calves Hogs lambs 
Boston, New York City Area! ... 13,823 10,733 47,759 40,536 
Baltimore, Philadelphia ...... .. 7,659 635 26,381 4,206 
Cincy., Cleve., Detroit, Indp . 19,435 5,767 123,399 14,386 
CH ME i dkiveee vere Cocke dseek 16,527 5,788 28,022 5,280 
St. Paul-Wis. Areas? ............. 28,146 11,659 94,422 10,303 
0G, TNE BIGOE  5 o.5 ssa bso Sin davon 11,393 2,352 70,439 4,205 
Sioux City-So. Dakota‘ ........... 19,720 RASS 79,700 15,173 
GN INO  oindccsceccccoeeceas 33,930 218 73,854 11,485 
RD kn cnceghiecescakhds enue 12,642 aise 35,918 pane 
Iowa-So. Minnesota® ............. 31,412 5,241 251,112 30,202 
Louisville, Evansville, Nashville, 

WII: b.05 dcnwetccdaccevnnevad 6,499 4,183 50,693 
Georgia-Florida-Alabama Area’ .. 5,638 2,851 19,718 ira 
St. Joseph, Wichita, Okla. City ... 17,086 1,295 39,855 6,423 
Ft. Worth, Dallas, San Antonio . 8,325 5,427 11,176 14,748 
Denver, Ogden, Salt Lake City .. 17,565 219 14,255 31,392 
Los Angeles, San Fran. Areas* ... 22,053 974 24,402 24,804 
Portland, Seattle, Spokane ...... 7,367 332 15,831 7,996 

Gree DeRete -cincosscinsseciecs 279,220 57,674 1,006,936 221,139 

Totals same week 1958 ........ 288,241 77,425 920,948 195,579 


1Includes Brooklyn, Newark and Jersey City. "Includes St. Paul, So. 
St. Paul, Minn., and M Mil . = Bay, Wis. “Includes 
St. Louis National Stockyards, E. St. Louis, Ml., and St. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison, “and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. *Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 


LIVESTOCK PRICES AT 10 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Aug. 8 compared with 
same week in 1958, as reported to the Provisioner by the 
Canadian Department of Agriculture: 
G 








O0OoD VEAL HOGS* LAMBS 
STEERS CALVES Grade B! Good 
All wts. Gd. & Ch Dressed Handyweights 
1959 1958 1959 1958 1959 1958 195: 1958 
Toronto ..... $25.50 $22.44 $31.50 $27.76 $24.00 $30.50 $23.00 $23.25 
Montreal .... 23.15 22.35 28.00 24.80 24.20 30.10 19.75 20.15 
Winnipeg 24.81 22.75 27.07 26.25 21.62 28.75 19.00 19.11 
Calgary ...... 23.10 20.65 28.35 2490 20.65 27.94 17.65 18.40 
Edmonton ... 22.70 20.40 26.50 23.75 20.70 28.50 17.50 18.70 
Lethbridge .. 22.85 20.50 26.00 22.50 20.65 28.00 16.75 19.50 
Pr. Albert ... 22.50 20.50 26.00 22.60 20.50 27.00 16.25 18.15 
Moose Jaw .. 22.75 20.90 25.90 23.00 20.50 26.75 17.00 17.75 
Saskatoon ... 23.00 21.00 26.00 24.25 20.50 27.00 17.20 18.50 
Regina ...... 22.65 20.85 24.00 23.50 20.50 27.00 aeae ayia 
Vancouver 18.80 


*Canadian government quality ‘premium not ‘included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six packing plant stockyards 
located in Albany, Columbus, Moultrie, Thomasville, 
Ga.; Dothan, Ala.; and Jacksonville, Fla., week ended 
August 15: 





Cattle & Calves Hogs 
Week ended Aug. 15: ......cccccccccccccccscece 675 12,800 
Week previous (six days) ............-.eeeeeeee 2,183 13,234 
Corresponding week last year .............-+++. 2,911 11,402 





LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Aug. 14, with comparisons: 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 
week ended Aug. 8: 


CATTLE Cattle Hogs Sheep 
Week Same Week to 
ended week date ...205,200 307,500 81,700 
Aug. 8 1958 Previous 
Western Canada .. 16,310 17,435 week ..216,400 313,800 69,200 
Eastern Canada .. 13,159 16,486 Same wk. 
FOE es ccccccss 29,469 33,921 1958 ...216,700 296,000 68,200 
HOGS 
Western Canada .. 57,554 42,489 
Eastern Canada .. 69,138 53,751 NEW YORK RECEIPTS 
ONG cwanee +<s 126,692 96,240 Receipts of livestock at 
All hog carcasses P 
graded ......... 135,138 104,167 Jersey City and 4lst st., 
SHEEP 
Western Canada . 3,476 3,464 ee” the 
Eastern Canada .. 5,849 6,573 n ug. : 
| Sa 9,325 10,037 bearers 8 


Cattle Calves Hogs* Sheep 


wee ae oo None 
PACIFIC COAST LIVESTOCK 9 S2anle sche 
Receipts at leading Pacific Coast directs) .1,669 157 17,130 7,259 
markets, week ended Aug. 14: Prev. wk. 


Salable . 49 4 None None 
Total (incl. 
directs) .1,421 226 15,380 5.325 


*Includes hogs at 31st Street. 
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Cattle Calves Hogs Sheep 
Los Ang. ..3,750 356 1,004 40 
P’tland .2,604 423 2,254 3,428 
ockton ..1,800 500 1,250 700 














Patented design holds knife securely 
on shaft at any speed. Grind the nub 
when you sharpen knife and main- 
tain accurate knife-bowl clearance. 





BOSS J CHOP CUT INCREASES YOUR PROFIT-POTENTIAL 


thru new operating efficiency and expanded capacity 
in relation to bowl size, power consumption and 

time cycle. It produces the juicier, more flavorful 
sausage preferred by today’s critical consumer. See 
the BOSS J CHOP CUT in operation. Write to us 

for list of satisfied users in your own area. Cold facts 
will convince you that you can’t buy better than BOSS! 


—the sausage meat chopper 
of patented “Knife-Safe” design! 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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NIMPA Industrial Relations 
Group Named for 1959-60 


Eleven men have been appointed 
to the industrial relations committee 
of the National 
Independent 
Meat Packers 
Association for 
the 1959-60 year, 
NIMPA presi- 
dent JoHN 
Krauss of John 
Krauss, Inc., Ja- 
maica, N. Y., an- 
nounced. D. J. 
TWEDELL, Hou- 
ston Packing Co., 
Houston, Tex., is chairman of the 
industrial relations committee. 

Those named to the committee 
are: ELMER Koncet, The Klarer Co., 
Louisville, chairman of the personnel 
subcommittee; R. W. Unwin, Reli- 
able Packing Co., Chicago, chairman 


D. J. TWEDELL 


ELMER KONCEL 


R. W. UNWIN 


of the safety subcommittee; JoHN 
Faust, Heil Packing Co., St. Louis; 
James A. Burpvetre, Arbogast and 
Bastian Co., Allentown, Pa.; JoHN 
Krauss, yr., John Krauss, Iac.; Er- 
Nest HinterKopr, Dirr’s Gold Seal 
Meats, Inc., Miami, Fla.; GErraLp 
Meppin, Meddin Packing Co., Savan- 
nah, Ga.; Burton LaRue, Marhoefer 
Packing Co., Inc., Muncie, Ind.; Nor- 
MAN SHERMAN, Patrick Cudahy, Inc., 
Cudahy, Wis.; Joun T. Encuisu, Du- 
Quoin Packing Co., DuQuoin, IIL, 
and P. G. Denver, Seitz Packing Co., 
Inc., situated in St. Joseph, Mo. 


JOBS 


Donato R. SrrausseE, industrial 
engineer at the Oscar Mayer & Co. 
plant in Davenport, Ia., has been 
Promoted to head the industrial 
engineering department at Madison, 
Wis, A. Paut Bowman, Madison 
Plant manager, announced. Strausse 
will replace W. S. BraGerR, who 
recently was promoted to general 
industrial engineer of the company. 
Cuartes R. DeLuca, Madison, will 
move up to the Davenport post left 
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The Meat Trail... 


vacant by Strausse, and RIcHArRD 
W. Witson, Madison, will replace 
DeLuca as supervising industrial en- 
gineer at the Madison plant. 


Dr. THomas R. MurtIsHAw, JR., has 
been transferred to the position of 
inspector in 
charge at the 
Kinston, N. C., 
meat inspection 
station of the 
U. S. Depart- 
ment of Agricul- 
ture. He went to 
Kinston from 
San Antonio, 
Tex., where he 
had served in a 
supervisory ca- 
pacity since 1955. Dr. Murtishaw re- 
ceived the degree of doctor of veter- 
inary medicine in 1955 from Texas 
A. & M. College. 


H. J. Grant, general sales man- 
ager of Burns & Co., Ltd., East 
Calgary, Alta., has been appointed 
general manager in charge of all 
marketing and sales, R. S. Munn, 
president, announced. W. R. Meap- 
WELL, who was sales manager of the 
western division at Winnipeg, Man., 
has been transferred to the head 
office as assistant to Grant. 


DR. MURTISHAW 


NorMan LEE, a salesman for the 
past two years with Rudy Sausage 
Co., Nashville, Tenn., has been pro- 





SALES DERBY of Reliable Packing Co., 
Chicago, is reason for jockey cap 
being worn by Dan O'Connor, sales 
manager, as he gives last-minute in- 
structions to sales force. Contest, 
which works like horse race with 
handicaps, etc., will introduce new 
whole Thompson Farms brand canned 
ham to Chicago area. Each salesman 
has been assigned to jockey ‘‘horse”’ 
around sales track in the background. 





GRAND CHAMPION lamb of Orange 
County (Cal.) Fair was purchased 
for $2.50 a pound, or total of $250, 
by Mel Alderman (left), Modern 
Meat Packing Co., Norwalk, Cal., for 
Food Giant Markets. Morris Gettle- 
man (right) of Food Giant Markets 
gave prize animal back to young 4-H 
seller William Bowman to produce 
more champion lambs in the future. 





moted to sales manager, WILLIAM 
D. Harbison, JR., assistant general 
manager, announced. Lee was with 
Armour and Company in Nashville 
before joining Rudy. In his new 
post, he succeeds L. R. KEELING, 
who has gone into the farm equip- 
ment business for himself. 


PLANTS 


Epwarp OcuyLtski, who formerly 
operated a packinghouse in the De- 
troit area, is opening a refurbished 
hog dressing plant in the Chicago 
stockyards district and hopes to 
have the plant operating under 
federal inspection by early fall. He 
is converting the former auditorium 
and garage of Armour and Company 
into a two-story plant. Ochylski, 
who sold his former plant to take 
care of his ailing father, said he 
spent about 18 months in selecting a 
suitable site for the new operation. 


A former Army warehouse at 
Tampa, Fla., occupied by Pinellas 
Meat Co., Peninsular Meat Co. and 
four other food firms, was destroyed 
in a $200,000 fire. 


Machinery and equipment of Weil 
Packing Co., Evansville, Ind., was 
sold at public auction last week for 
a total of approximately $59,000, 
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according to JoHN D. CLarK, Jr., 
representative of Old National Bank, 
receiver for the company. He said 
there were many purchasers. The 
real estate of the company at 1700 
Oakley st. was not sold. The firm 
also operated a warehouse at 650 
S. Governor st. 


The seven-year-old Haverhill 
Beef Co., Haverhill, Mass., has been 
purchased by Frank J. CorMIER 
from founder Gien C. Stewart, 
who now is co-owner of a new su- 
permarket under construction in 
Plaistow, N. H. 


Manda Packing Co., Inc., 2442 
Sorrel st., Baton Rouge, La., has 
been granted a charter of incor- 
poration by the secretary of state. 
Capital stock of $50,000 is listed. 


TRAILMARKS 


Homer Davison, president of the 
American Meat Institute, will be 
the dinner speaker at the second 
annual National Swine Industry 
Conference, set for November 19- 
20 at Iowa State University, Ames. 
The conference theme will be 
“Pork-Progress-Profit.” Secretary 
of Agriculture Ezra Tart BENSON 
will give the outlook for the swine 
industry at a noon luncheon on 
November 19. Davison will speak 
that evening. Other speakers will 
include Wayne Jackson, Wilson & 
Co., Inc.; Dave Sreset, The Rath 
Packing Co.; Grorce Witson, Amer- 
ican Meat Institute Foundation, and 
Resa Sraccs, National Live Stock 
and Meat Board. 


Equipment at three more Ar- 
mour and Company plants closed 
under Armour’s recent realignment 
of meat packing facilities will be 
liquidated by Barliant & Co., Chi- 
cago. The plants are located at Co- 
lumbus, O.; West Fargo, N. D., 
and Tifton, Ga. As reported in the 
NP of July 18, Barliant also will 








WHEN TWA sent a chartered Boeing 
707 to Moscow to bring home Vice 
President Richard Nixon and his par- 
ty, the company chose Kansas City 
club steaks from Williams Meat Co., 


Inc., Kansas City, Kans., to serve on 
return trip. Pictured (|. to r.) with 
cartons containing 90 of the steaks 
are: Walter F. Schrott, TWA director 
of dining and commissary service; 
James Logsden, city sales manager 
of Williams Meat Co.; Mrs. Betty Bur- 
ger, hostess instructor; Miss Louise 
Grove, superintendent of hostesses; 
and William S. Borden, manager of 
the hostess/purser training division. 





sell “everything but the real estate” 
at the Armour plants in Chi- 
cago, East St. Louis, Ill., and Atlan- 
ta, Ga. The equipment will be dis- 
posed of by negotiation, not auc- 
tion, according to SAMUEL BaRLIANT, 
president of Barliant & Co. 


ALLAN E. Moutton has retired on 
pension from Swift & Company, 
Chicago, after 45 years of continu- 
ous service. He has been in the beef 
department at the Chicago general 
office for the past 10 years. Moul- 





ton started his career with Swift at 

Chicago in 1914 in the stationery a 
supply department and subsequent- 
ly held positions in St. Louis, Mo,; 
Birmingham, Ala.; Baltimore, Md: 
Toronto, Canada, and Chicago. From. 
1946 to 1949, he assisted in state. | 
wide promotion of war bonds. 


Cuartes A. Lyte has joined For- | 
rest Randolph Co., packingho) 
products brokerage firm of N 
Valley, Cal. He formerly ¥ 
with Swift & Company for 11 ye 
and served as assistant manager 
the provision departments at Sot 
San Francisco and Los Angeles. L 
tle’s duties with Forrest Randolp! 
Co. will be in the brokerage of 
midwest pork products for the West 
Coast, the firm announced. ‘ 














R. W. Etprep, general manager 
of the Armour and Company plant 
at South St. Paul, Minn., has me. 
signed as chairman of the north- 
west region of Livestock Conserva- 
tion, Inc., M. W. DeHoocx, Le 
regional manager, announced. El- 
dred is being transferred to the 
Armour plant at Omaha. P. F 
WoopwortH, regional vice 
man, will serve as acting 
until the annual meeting 
March. Woodworth is manager 
the provision, storage and advertis 
ing departments of Swift & 
pany at South St. Paul. 


An expense-paid weekend 
two in Minneapolis, including 
helicopter flight to Stillwater for 
dinner and an air tour of the Twit 
Cities, was the top door prize at 
grand opening of the new pa 
plant and retail store of Jo 
Packing Co., near Johnsville, 



















Curis E. FINKBEINER, presidall 
of Little Rock Packing Co., Li 
Rock, Ark., and also president | 
Puerto Rico Meat Packing C@ 
joined delegates to the governd 
conference in Puerto Rico recently 
















2526 Baldwin St. 
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” CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
e St. Louis 6, Mo. 





Geo. Hess 
R. O. (Pete) Line 


HOG ORDER BUYERS EXCLUSIVELY 


HESS-LINE CO. 


Indianapolis Stock Yards ° 
Telephone: MElrose 7-5481 





W. E. (Walley) Farron 
Earl Martin 


Indianapolis 21, Ind. 























WE BUY HOGS IN THE HEART OF THE CORN BELT 


WESTERN BUYERS 


LIVESTOCK BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 





10 OFFICES TO SERVE YOU | 
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| PACKAGING FILMS 


She would 


S000 Gel eKelel-(-manel> 





product in 


Saran Wrap! 


One touch tells why! Naturally—because she likes the friendly touch of 
Saran Wrap*! Your product packaged in this crystal-clear, plastic film is 
pleasant to pick up and handle. It sparks more sales for you. And—it gives 
| Maximum protection all the while. Because Saran Wrap is moistureproof, 

ithelps keep weight, flavor, color intact. It promotes that just-packed appear- 
ance shoppers prefer. Saran Wrap means fresher foods to millions of home- 
makers. Let Dow packaging service help put “sell” into your products, long 
Tange savings, too! Write THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales Dept. 2266CV8-22. Nicci 


Package your meats confidently in 
Saran Wrap—the same protec- 
tive wrap millions use 

every day 

in their homes! 


like Saran Wrap 


THE DOW CHEMICAL COMPANY ¢ MIDLAND, MICHIGAN 
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CLEAN AND 
DERUST 
TROLLEYS 
IN ONE 
SIMPLE 
OPERATION 


Senden 
X-38 


...a@ revolutionary chemi- 
cal agent that removes both 
grease and rust with com- 
plete safety to black iron 
trolleys. 














No danger of 
acid attack 


..-No danger of 
trolley weight loss 








You'll save on material 
...labor...time 








For Proof-Positive 


Demonstration 
WRITE, WIRE or PHONE 


yANFAX 
0. BOX 604 i 


ATLANTA CHICAGO SAN FRANCISCO 
TORONTO, CANADA 











































during an inspection tour of the is- 
land’s new $5,000,000 flour and feed 
mill in San Juan. 


A. J. GUEQUIERRE, director of mar- 
keting at W. F. Thiele Co., Milwau- 
kee sausage firm, has been elected 
a director at large of National Sales 
Executives International. 


Rotr MILLER, sausage maker for 
Luce and Co., San Francisco, for 
the past 20 years, retired recently. 
He was guest at a dinner given by 
fellow employes, who also presented 
him with a round trip air ticket to 
New York to visit his brother whom 
he had not seen for 20 years. 


DEATHS 


Henry REN, JrR., 51, who operat- 
ed William G. Rehn’s Sons Co., Cin- 
cinnati, for nearly 30 years with his 
three brothers, Erwin, WILLIAM 
and Orro, died recently. The meat 
packing business was founded by 
their grandfather. 


HerMAN L. Kae in, 46, sales man- 
ager of Gold Medal Packing Corp., 
Utica, N. Y., died recently. Before 
joining Gold Medal, he was associ- 
ated with Fischer Packing Co., 
Louisville; Luer Bros. Packing Co., 
Alton, Ill., and Shen-Valley Meat 
Packers, Inc., Timberville, Va. 


Witiram E. (Britt) Conway, car 
route district manager at Buffalo, 
N. Y., for Geo. A. Hormel & Co., 
suffered a fatal heart attack while 
participating with his son, WILLIAM, 


grR., in a father-son tournament 
sponsored by the Buffalo District 
Golf Association. The pair had won 
the championship in 1957. Conway 
joined Hormel in 1931 as a student, 
He had been in Buffalo for the 
company since 1938. A_ brother, 
JoHN, is district car route mana- 
ger for Hormel at Detroit. 


JESSE Noau WILLIAMS, 67, owner 
and manager of Greenville Packing 
Co., Greenville, N. C., is dead. Ac- 
tive in public affairs for many 
years, he was a former chairman of 
the Pitt County board of county 
commissioners and a former Green- 
ville city alderman and also had 
served as a delegate to the national 
Democratic convention. The widow 
and six children survive. 


NaTHAN Brown, who was affili- 
ated -with Eastern Brokerage Co. 
of Philadelphia for the past nine 
years, died August 14. He was in 
charge of packaging equipment and 
supplies for the meat industry. 


. Lewis A. NEweE LL, who retired six 
years ago as traffic manager of Ar- 
mour and Company, Chicago, died 
recently. 


Jesse Monroe Dietz, former head 
of the meat department of Amerfi- 
can Stores Co., Philadelphia, died in 
Villanova, Pa. He was responsible 
for all meat operations of American 
Stores from its incorporation in 
1917 until his retirement in 19950. 
Dietz was active in the development 
of self-service meat departments. 





ess N 








OUTLOOK FOR livestock production and meat supplies is discussed by four 
agricultural economists and Max Cullen (center), assistant general manager 
of National Live Stock and Meat Board, Chicago. Others (I. to r.) are W. . 
Tongue, Jewel Tea Co., representing the National Association of Food Chains; 
Harold Breimyer, U. S$. Department of Agriculture; Merrill Parsons, American 
Meat Institute, and W. E. Hamilton, American Farm Bureau Federation. Figures 
compiled by group were used by National Meat Promotion Committee in set- 
ting up promotion plans for next several months. Special activities are planne 
to move big pork supplies. Details appeared in the NP of August 15, 1959. 
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You owe it to your Company 


to get the ATMOS 


Quality and Service Story! 








ATMOS means SAVINGS on 
SHRINKAGE...LABOR... TIME 


ATMOS air conditioned smokehouses are so 
scientifically designed, engineered and built for 
service that you can always count on uniform color, 
less shrinkage, bigger yields, minimum maintenance 
and real operating economy. 


Panel Joints . 
Shower Piping and Sprays! 

Heat and Smoke Leak-Proof Doors! 
Even Steel Flooring, if desired! 


1215 W. FULLERTON AVE. 


ATMOS Has More Built-in Features! 


Easy to Clean Single Row Nozzles! 


. . Sealed with Sponge Rubber Gaskets! 








All inquiries should be addressed to appropriate representative— 


© Canadian Inquiries to: 

McGruer, Fortier, Meyers, Ltd. 

1971 Tansley St., Montreal, Canada (La 5-2584) 
European Inquiries to: 

Mittelhauser & Walter 

Hamburg 4, W. Germany 

South, Central & Latin American Inquiries to: 
Griffith Laboratories 

S. A., Apartado, #1832, Monterrey, N. L. Mexico 
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S. Blondheim Co. 


Atmos Sales, Inc. 








Get The Factel 


-@ : 
: At Absolutely No Obligation... .. 
EAstgate 7-4240 ATMOS will cake a. here ions 
6 he vey of your. smokehouse needs. 
eee oe ae Call or write today — Make it pay 
. CHICAGO 14, ILLINOIS ..] - fe AIMOR werd 8 gs * 


e Western States Representative: 


425 Third Street, San Francisco, Calif. (Sutter 1-1892) 
e Eastern States Representative: 


16 Court Street, Brooklyn, N. Y. (Main 4-2211) 
e Australian Representative: 
Gordon Bros. Pty. Ltd. 
110-120 Union St., Brunswick N. 10, Victoria, Australia 








































[sterilizing lavatory will 
give you best. service? 





sterilizer 
lavatory 
equipment 






Koch lavatories have bowls made of 18-ga. polished stainless steel, mounted 
on 14-ga. stainless steel bases. Flow of water is governed by pedals that fold 
up out of the way for cleaning. Lavatories come complete with mixing nozzle 
and anti-splashing head, and dispenser for liquid soap. Sterilizer tanks for 
knives or saws, for steam or electric heating, mount on sides. Bubbler head 
for drinking also available. 


nc 


Write for KOCH Catalog 90 today! 





ADivisionof 
KOCH SUPPLIES INC. 





- Phone Victor 2- 378 


eee ere 
2200 items for the meat and food industries 


Operator's hands {ro 


with new LeFiell 


A press on the 
foot pedal sends 
operator UP IN 
6 SECONDS, or 
DOWN AT SPEED 
OF SAWING. 
Hands free for 
operation. 


PAYS FOR 
ITSELF 

with faster 
splitting, wash- 
ing, shrouding. 
with no reach— 
no stoop—no 
squat. For beef-on-the-rail or single 
rail systems. 


INCREASES EFFICIENCY 
Saves operator’s strength for better 
all-day performance. 


* No strain on splitter or equip- 
ment » SWINGING SAW BRACKET 
with rest bar, attached to platform 
assembly, MOVES UP AND DOWN 
WITH PLATFORM. 

* Mounts to floor. 

* Connects to plant air line. 

* No wiring, no motor, no 
pump to get out of order. 

* Stops at any level without slip- 
ping or DESCENDS QUICKLY, by 
use of AUXILIARY PULL BUTTONS on 
front cover panel. 

* Easy to clean. Slightly ele- 
vated; exposed areas galvanized; 





no scrubbing necessary on non-slip 
platform. (Also available in stain- 



















SOUR 78th YEARS 


eERTH. LEVI & CO.. ~~ 
“THE CASING HOUSE" 





CHICAGO - 


NEW YORK - 
BUENOS AIRES - SYDNEY * WELLINGTON - ZURICH 


LONDON 


less steel.) 


* Built to last. Heavy duty mate- 
rials; ball bearings for smooth UP 
and DOWN operation. 


NOW-Side-Moving Elevating Platform 


LEFIELL 


COMPANY 














58 


FOOT-CONTROLLED 
Elevating Platform 


















OUTSTANDING ADVANTAGES 
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for beef dressing on aconveyor. Inquire. 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20¢ each. hg 





tion Wanted,"’ special rate; 2 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad- 
verti: ts, 7 per line. Displayed, 
$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





Compiete slaughter house and other equipment 
from closed plant, for cash, FOB Jacksonville, 











EQUIPMENT FOR SALE 


PLANTS FOR SALE 








USED BUT GOOD 


fla. Butcher Boy 1% H.P. meat grinder—$225. 
Steak maker 1 H.P. cubing machine—$900. Tole- 
do 50 Ib. dial scales—$150. Many other items; 
ham wrapper, overhead track equipment, steel 
tables, smokehouse burners, desks, sausage 
suffers, linking machine, washers, pumps, air 
compressors, meat buggies, etc. Price list on re- 
quest. Inspection and sales, Monday through 
friday, 8 A.M. to 4 P.M. Principal on premises 
Wednesday and Friday 1-5 P.M. N. G. WADE 
INVESTMENT CO., 2116 W. Beaver St. (Farris 
Bidg) Jacksonville, Florida, Phone ELgin 3-5428. 





FOR SALE: 3 Cryovac HTK vacuum packag- 
ing machines now in operation. Age from 3 to 5 
years. Purchased at $3300 each. Also shrink 
tunnel, purchase price $1850. Equipment will 
draw a vacuum, twist and clip the bag auto- 
matically. Ideal for vacuum packaging meat 
products. Make offer direct to NELSON-RICKS 
CREAMERY COMPANY, 314 West Third South, 
Salt Lake City 1, Utah. 





ANDERSON EXPELLERS 
FRENCH SCREW PRESSES 
All Models, Rebuilt, Guaranteed * 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


FOR SALE or WORKING PARTNER 
ESTABLISHED RENDERING plant in western 
Iowa. Excellent business with sources of ma- 
terials and outlets. If interested will sell entire 
business or will accept an experienced partner 
with capital. Contact by writing Box FS-350, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





WILL SACRIFICE: For half price, because of 
other interests. Small meat packing plant and 
slaughter house in western North Carolina. 
Buildings, trucks, coolers, freezer and auto- 
matic machinery in excellent condition. Good 
money maker. 3 Acres land, low taxes, grow- 
ing community. Write Post Office Box 775, 
Hendersonville, North Carolina. 





PACKING COMPANY FOR SALE: 60 head per 
day, cattle only, in northwestern Minnesota, lo- 
cated in a small town. Federally inspected, lo- 
cated on all weather highway with rail connec- 
tions. FS-337, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





FOR SALE or LEASE: Refrigerated plant fully 
equipped for meat purveyor. Approximately 7,- 
000 square feet, offices, parking, near Lincoln 
tunnel. Formerly occupied by interstate pur- 
veyor. MR. PETRAS, Telephone Hickory 6-3389 





MEDIUM SIZE: Modern plant in central Flori- 
da. Cattle and hog kill, manufacturing and 





FOR SALE 


0 ton Carrier Centifugal Refrigeration Ma- 
chine. Model 17-P-64. Driven by Moore steam 
turbine engine complete with compressor, evap- 
orator, etc. Excellent condition. Like new. Eco- 
nomical to run. Can be purchased at fractional 
cost of new. A real bargain. Call or write: 


LIQUIDATION MANAGER 
Box 1230, Terre Haute, Indiana 
Phone: Crawford 7033 





COMBINATION: 400 lb. mixer, 56-B grinder, 
100 Ib. silent cutter, chain and gear driven 
by 10 H.P. motor w/starter. 60 gal. Groen 
stainless kettle w/lid, steam jacketed but is 
now gas fired. STEVENSON MEAT CO., 3345 
Lemp Ave., St. Louis 18, Mo. 





FOR SALE: eleven tank cars. Presently used 
for lard, grease, tallow in daily railroad inter- 
change service. 8000 gallon capacity. Coiled. 
Will sell one or all. GREAT LAKES INTERNA- 
TIONAL, P. O. Box 86, Chicago Heights, Ill. 





FOR SALE: 1 Boss 5’ x 10’ dry rendering 
cooker, 25 H.P. g.h. motor, excellent condition. 
AARON EQUIPMENT COMPANY, 9370 Byron 
St, Schiller Park, Illinois. Phone Gladstone 1-1500 





FOR SALE: 1% - 2 ton International Truck, 
Model A-162. Fully refrigerated cold plates, 
ete, $2150.00 MADISON PACKING CO., 308 W. 
Dayton St., Madison, Wisconsin 





FOR SALE: One 5 x 12 Anco Cooker—jacketed 
head 100 + W.P. Can be seen in operation daily. 
GRIFFIN FERTILIZER CO., R. R. #2, Butler, 
Kentucky 





PLANT FOR RENT 


FOR RENT: Brooklyn, New York, 2000 square 
feet government inspected plant. Suitable for 











Processing, boning. 2 coolers plus same area 

expansion available. Call Nevins 8-0006 or 

TY 8-9694, Brooklyn, New York 
MISCELLANEOUS 





ESTABLISHED SALES AGENCY: Available for 
€xtlusive representation processed meats in Chi- 
ago area. W-339, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill 


ked meat facilities. Ideally located for live- 
stock supply and product distribution. FS-358, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





WELL-EQUIPPED SAUSAGE FACTORY. Clean, 
very modern. Well established business doing 
30,000 pounds weekly. Making money. Will 
produce operating statement. Personal reasons 
for selling. FS-375, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





EQUIPMENT WANTED 


WANT TO BUY: Two Linker Ty-Peeler ma- 
chines, model 500. Please give age, serial num- 
bers and condition. Write Box EW-371, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 








MISCELLANEOUS 


HAVE SMALL PACKING plant and_ fully 
equipped sausage kitchen, ready to go. Central 
Michigan. Looking for man with $25,000 to in- 
vest, and experience to operate. Once in a life- 
time opportunity. Give age and experience in 
first letter. W-338, THE NATIONAL PROVISION- 
ER, 15. W. Huron St:, Chicago 10, Ill. 








U.S.D.A. approved plant has excess capacity for 
processing 100,000 ‘pounds frozen portion con- 
trolled meat items weekly. Contact us for low 
cost custom packing. Plant located in south- 
eastern U.S.A. Write to Box W-357, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
[Continued on page 60] 
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NOW.... 


3 more closed plants 


ARMOUR & (0. 


to be 


LIQUIDATED BY 


ARLIANT: 


Columbus, Ohio 
West Fargo, N. Dakota 
Tifton, Georgia 


have been added to the 
major Armour plants 
that include 


East St. Louis, Ill., 
Atlanta, Georgia, and 


CHICAGO 


one of world's largest 
and most modern plants. 


Within a week 


we should be able to tell you 
of the time schedules 
for the sale of the plants 


In the meantime 


keep your lists coming of the 
types of items you are 
considering . . . we want 

to save your time. 


Address all inquiries 





1631 §. Michigan ° Chicago 16 








all phones WAbash 2-5550 


BARLIANT & ©). 





59 

















CLASSIFIED ADVERTISIN Glcontinved trom page 59 





POSITION WANTED 


HELP WANTED 





AVAILABLE SOON: West coast area. Personable, 
healthy, challenging college man, 43, with 23 
years’ experience in all phases of production 
and trouble shooting major packers. Seeks op- 
portunity in sales allied to industry, or will con- 
sider responsible supervisory pesition. Have am- 
bition. Will travel. W-359, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


ENERGETIC—CAPABLE MAN: 37 years old, de- 
sires change of present employment. Thoroughly 
experienced in all phases of meat packing in- 
dustry. Extensive sales and merchandising ex- 
perience. Will furnish excellent references. 
Complete resume of experience and family 
status on request. Are you interested in results, 
if so, please write to Box W-361, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








SUPERVISOR: Complete education including de- 
gree for all round meat pr 
making, curing and smoked meats, ‘also pack- 
aging and canned meats. Position must offer 
advancement. W-362 THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


CATTLE BUYER 
20 years’ experience in terminal and country 
buying of all grades of cattle. Best of references 
as to experience and integrity. W-364, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


PRODUCTION SUPERINTENDENT: Experienced 
in all types of meat manufacturing and packag- 
ing materials. Know yields and costs for all 
operations. Married. Two children. Age 34. 
W-372, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


EXPERT SAUSAGE FOREMAN: 25 years’ exper- 
ience. Cost and quality 
references. Available immediately. W-363, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SUPERINTENDENT: Available for sausage 
kitchen or plant. Working knowledge of all 
phases of sausage making. Capable of handling 
large operation. W-365, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 
SAUSAGE FOREMAN: 30 years’ experience in 
some of the best state and federal plants. O. W. 
Cooper. 605 Azalea Ave., La Marque, Texas. 


























A TRAVELING REPRESENTATIVE 


Wanted, a man well educated and experienced in 
the rendering industry, to sell rendering 
machinery to packing houses, meat and poultry 
rendering plants, incl ical screw 
presses, expellers, hydraulic presses and melters. 
Territory north central states. 
Write to Box W-373, 
THE NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








FOOD 
TECHNOLOGIST, or 
CHEMICAL ENGINEER 
TO $8,000 A YEAR 


College graduate, minimum of 3 to 4 years’ 
industrial experience, for product development 
in medium sized New York research and de- 
velopment laboratory. Send resume of educa- 
tion, experience, references to 

Box NP 466 


125 West 4ist St., New York, N. Y. 


HELP WANTED 


ELECTRONIC DATA PROCESSING 
SUPERVISOR 

TOP NOTCH MAN: Wanted to assume 
sibility of machine operatuon for muunwer 
er. Must be familiar with invoicing, p; 
sales analysis and accounts receivable 
dures. Thorough knowledge of 604, 407, 
wiring a necessity. Reply in strict confic 
outlining education, experience and salary 
quirements. W-366, THE NATIONAL P 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


SAUSAGE MAKER & SMOKED MEAT 
Want a craftsman able to intelligently p! 
work and produce consistent product, 
ability to control material cost. Southern 
tion. The right man will find this to bh 
ideal position. Salary open. Replies treated 
confidence. W-344, THE NATIONAL P! 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
SALESMAN: Handling maintenance equipn 
to dairy, meat packing or institutions field. 
represent our well established and nationglly 
advertised products. Cold storage doors, @ 
operated devices for doors, heavy duty 
curtains and freezer door curtains. P. 0. 
163, Reading, Ohio. 














SAUSAGE MAKER and SUPERVISOR 
Progressive Ohio packer requires the services of 
an experienced sausage maker. Fine opportunity 
for the right man. Large diversified sausage 
volume. 

THE CANTON PROVISION COMPANY 
P. O. Box 510 CANTON, OHIO 





SALES MANAGER: Federally inspected full line 
southern packer has opening for sales manager. 
Excellent opportunity for man with merchandis- 
ing and promotion ability. Salary open. Give 
complete resume in first letter. All replies will 
be held in strict confidence. W-374, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SLICING AND PACKAGING department f 
wanted. To supervise sliced bacon and 
ing production, 100,000# weekly. Know 
package machinery overwrap. Must be 
and good organizer, having knowledge of 
sonnel relations. W-355, THE NATIONAL 
VISIONER, 15 W. Huron St., Chicago 10, 
EXPERIENCED SAUSAGE MAN: Wanted 
small federally inspected plant located in 
ver, Colorado, specializing in pickled Pi 
beef and bar 
Send full details, age, experience, salary 
pected to Box W-368, THE NATIONAL 
VISIONER, 15 W. Huron St., Chicago 10, 


COST ACCOUNTANT: Midwestern Packer 
an experienced cost accountant in a “sary te 











capacity. State experience, age and salary 
quirements. W-369, THE NATIONAL N 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





WORKING FOREMAN: Kill floor. For small beef 
kill plant in midwest. State references, experi- 
ence and starting salary. W-360, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN WANTED: To cover chain 
institutions, greater New York. State expe 
end salary required. Good opportunity for 
person. W-370, THE NATIONAL PROVISIO 
527 Madison Ave., New York 22, N. Y 





FIRM, 


EVEN -TEXTURED 
MEAT 


2 « (never mushy) 


steak 
after steak 
after steak! 


that’s your FIRST promise with 


CONTINENTAL 


CONTROLLED MEAT TENDERIZER 


the triple-action blend that 
TENDERIZES muscle portions and 
TENDERIZES fibrous tissue and 
TENDERIZES connective tissue 


but never over-tenderizes! 


CONTINENTAL FOOD LABORATORIES, INC. 


315 NORTH FRONT STREET * PHILADELPHIA 6, PA. 





write for data, technical sheets on all grades of meat 


60 





FOR RENT 


Slaughter plant for cattle, 


calves, hogs or sheep with 
equipment to qualify for Fed- 
eral Inspection. Modern chilling 
and freezing rooms adjacent to 
refrigerated truck and rail 
docks. Plant adjoins St. Louis 
National Stockyards. Stock run- 
ways connect Stockyards to 
killing floor. 


Address: 


National Provisioner 
Dept. A 
15 West Huron Street 
Chicago 10, Illinois 

















NATIONAL 
ECONOMY and 
PROSPERITY 


Just three of more than 3,500° 
trade names listed, with the — 
manufacturer and address, in — 
the ‘‘YELLOW PAGES"’ of the © 
meat industry. 


The 
PURCHASING GUIDE 


FOR THE MEAT INDUSTRY — 


A NATIONAL PROVISIONER 
PUBLICATION 
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